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KEEP IT FRESH 

FEED YOUR FAMILY SOMETHING FRESH WITH FARMERS MARKET FARE 




Meet AMY, wife, mother & food lover. She has o 
passion for feeding her family fresh, organic foods 
and is always in search of an answer to the eternal 
question, "WHAT'S FOR DINNER?" 

"7fi is Hme of year, tomatoes, spinach, cucumber, 
beefs, sfrawberries and figs are af peafc perfecfion, 
Buf my weakness is sweef, juicy peaches. Here's 
one of my family's favorite recipes, it's perfect for 
an ofter-schooi snack, a summer 6BQ or anytime!" 




DIRECTIONS 

Drop peaches in boiling water for 30 seconds 
to 1 minule (the longer time for less-ripe 
peaches), refresh under cold water to stop 
the cooking, then peel and pit. In a medium 
bowl, combine oil ingredients except salt. 
Cover and refrigerote at leost 2 hours. 

Season to taste with salt. 



KEEP UP WITH AMY 



Visit Amy's Kitchen Table 

every week for new r — 

recipes with Fresh, orgar^ic ' ^ 
ingredients ond tips on how I 
Bosch con moke cooking " 

even more enjoyable. 

www.omyskitchenfable.com 



PEACH 

SALSA 

INGREDIENTS 

> 3 peaches 

> 1 green bell pepper, diced 

> 2 scallions, chopped 
y V4 c minced cilantro 

> 1 T finely diced red onion 

> 2 doves garlic, minced 

> 1 V 2 T lime juice 

> 1/2 t red pepper flakes 

> Salt 



FRESHER, LONGER 

'"I don't wont 0 sfng/e strawberry or spinach /eof fo go to wosfe, They go dfrecfly 
into my Bosch french door refrigerator with VitoFresh’“ technology. When fruits and 
vegetables ore put into nty produce drawers, VitoFresh automoticafly creates the 
optimal storage environment — no need to adjust. That means your formers market 
foods stay cosp, healthy ond delicious, longer.^ 




BOSCH 

Invented for life 





We’re not saying Germans 
are chilly. But their engineers 
know cold. 

Bosch VitaFresh^” technology automatically maintains the optimal temperatures 
and humidity to extend the storage life of produce up to twice as long* 




Engineering a little cooler. With a special humidity control screen that maintains the 
correct moisture level for every type of fruit or vegetable, German engineering heips 
keep your food fresher ionger. With VitaFresh, available exclusively tn the new Bosch 
French door refrigerator, weVe designed a vyay to optimize temperature and humidity 
settings to help you save green. And your lettuce too. www.bosch-home.com/us 



BOSCH 

Invented for life 




SUSTAIMED EXCELLENCE 



(£) 2011 &SH Home Appliances. ‘VitaFresh results 
are tossed on an independent study performed 
against Bosch conventional refrigerators. 






D 









0m 



CONTENTS 



JUNE/JULY 2011 VOL. 58, NO. 4 






% 



v; 



Reliable Rugosas 
Rugosas are the origi- 
nal carefree rosei low-= 
maintenance, pest- and 
disease -resistant, repeat- 
blooming, with four sea- 
sons of interest. Oh yes, 
beautiful, too. 

—By Wes Humbergtr 



f A Present 
Planted for the Future 
I I^Scott McClendon 
dreamed of growing 
apples, peaches, and apri- 
cots. So instead of a fruit 
basket for his birthday, 
his wife surprised him 
with an entire orchard. 

—By Nan Sterman 
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Unripe for the Taking 
Green tomatoes are a* 
garden treat all their 
own, and not just an 
underripe consolation 
prize. Their crisff tart- 
ness adds zing to many 
dishes, especially 
the classic fried ' 
green tomatoes. 

— 5y Denise Gee 
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-*^oing with the Flow 

'^i.lirainage problen^ 

spurs a backyard make-J 

■ V*- . ® 

over as landscape archi- 
tect Marcus de laFleur 
turns the land around 
his rental house into a 
sponge, one water-saving 
project at a time. 

—By Shirley Remes 
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THOUGHT LINES 



S ummer to me means roses! TheyVe Queen of the Flowers, but are all too 
often Mean Divas. But there is a happy alternative: Wes Hunsberger advo- 
cates switching out fusspot hybrid teas and floribundas for rugosa roses that 
are as robust as they are perfumed. They*re also laden with gorgeous flowers, 
provide beautiful autumn color, and have edible heps or hips (the seedpodsX 
which arc also a good source of vitamin C (casy-to-makc rose-hip jelly is delicious). 

If they weren\ so sensible, they^ probably take a bow. 

Which is precisely what the Rodale Institute should do— to loud applause. Organic 
research is the backbone of what it does, and this year the Institute is celebrating the 
30th anniversary of its Farming Systems TriaL Be sure to read Pay Dirt if you want 
to understand what being organic means to life on Earth. The late U.S. Senator from 
Illinois Paul Simon once told me, “Wars will be fought over water one day." (His book 

Tapped Out is a must-read.) But the Rodale Instit ute's FST has given us the evidence wc need to kno^v t\\^tfarur 
iugthe soii, not tinkering with plant genetics, is the sane and sensible way to counteract drought— and, it is to be 
hoped, avoid future conflict. Life is precious, and it^s not a rehearsal. It behooves us always to try to do the right 
thing, which sometimes is beautifully simple: like gardening and growing organically. Why do it any other way? 

In a tew weeks, we'll be joking about the tomato glut. I, however, take glut-prevention measures, a.k.a. Old- 
Fashioned Fried Green Tomatoes, a dish that is a bit of an international tourist culinary wonder sought out by 
foodie travelers seeking the real tastes of the South. Writer Denise Gee, whose grandmother was a renowned 
Mississippi chef, has shared her recipes and foolproof tips on how to get the batter to stay on the tomato (some- 
thing northerners wrestle with), and a zesty dip to add a bit of luncheon class to this homely dish. And he sure to 
give the Sweet Green Tomato Pic a whirl, too. 

While weVc talking tourism, now's a good time to get your passport up-to-date. This October, Organic 
Gardening Getaway Tours sets off to Italy on the first of our collection of visits around the wide world of organ- 
ics: the OG Tuscan Harvest Tour, led by me and Florentine garden designer Alessandro Tombelli. Join us on 
visits to local artisanal wineries and olive oil fattork in the gorgeous Chianti region, and be part of the culinary 
classes— one of which is a visit to Poggio Alloro, featured in our October/November 2010 issue. Enjoy a week 
discovering hidden Tuscany, meeting fellow organic gardeners, and sharing their tips about growing and enjoy- 
ing gardens of Italian style — organic gardening is truly an international language. Turn to page 75 for details; 

1 look forw'ard to traveling with you! 
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Cameron 

sadeghpour 

is a photographer 
in Des Moines. Iowa, 
He hunts down the 
good things in life and 
shoots them. See his 
trophies at cameron 
sadeghpourcom. p. 56 




nan sterman 

a California nati\/e. 
is an author, botanist, 
garden designer, and 
award 'Winning garden 
communicator who 
iives in Encinitas, 
Caiifomia. p.44 




bill thomas 

is executive director of 
the Chanticieer Foun- 
dation. He reveais the 
artistry of the muiti- 
taiented horticulturists 
who make the piace 
about more than just 
the fiowers, p.S8 
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Aveeno 

ACTIVE NATURALS* 



FACTORS 
OF RADKANCr'ji' 



radiant 



daily 

moisturizer 



your day, night, even your mood is 



transformed 



lance 



ACTIVE NATUiy 

tormula transforois 



all 5 FACTORS OF RADIANCE 

blotchiness 



tone • texture 
dullness • brown spots 
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SPF 30 





AVEENO® ACTIVE NATURALS® are borne from our Earth, 

live in nature and created with the power 

to make a real difference in our wellness and beauty. 

And we know, when we take good care of ourselves, 
we can also take better care of those around us, 
including the environment that nourishes us with its 

resources, every day. 

Each and every one of us has the power 
to take small steps in our own lives— 

small changes that can add up to a big impact- 
transforming the health and beauty 

of the communities in which we live. 

beautiful change 

And that kind of change not only impacts our lives and our spirits, 

it can transform the wo rid around us. 

That's why we've established BE AN ACTIVE NATURAU^- 

a program designed so you can join us on our mission, 

a single step at a time. 

Making a beautiful difference. 

That's the true power of ACTIVE NATURALS.® 

Discover your Power. 

BE AN ACTIVE NATURALS 






discover how you can BEAN ACTIVE NATURAL'” at 

facebook.com/aveeno 
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ACTIVE NATURALS* 



A Free Gift 
For You! 

To help you take your 
first step toward making 
a beautiful differencej 

Organic Gardening is 
teaming up with AVEENO® 
to oHer 1^000 readers one free 
tree seedling. To participate: 

Purchase one 
AVEENO® product 

Mail us one AVEENO® 
UPC code, your receipt with 
the AVEENO® product circled, 
and a 3 X 5 index card with your 
name, date of birth, complete 
mailing address{no PO boxes 
please) and email address 

®«Plant your seedling and 

BE AN ACTIVE NATURAn 

Mail receipts to: 

Organic Gardening 
AVEENO® Seedling Offer 
PO Box 1712 
Bellmawr, NJ 08099 



Musi b« over dnd l&gaL resident oi the US 
DCj exdudirvg resident dI HI and OR to receive ihe Iree 
^ift. On? per person and per hpuiehold- Ofler valid 

April 1— Jul]^ 4, 20t1 to -only ihote 'whe iubmif I he Abcve 

Fnfcrmatrcn during (he Prnmoliarv Period and only whil$ 
supplie-) lait. AHow 8-10 weeki fdr delivery. RodaFe InC.^ 
33 £•■ M inpT $t., t mmaui, PA 1 $09i3-009Qj ij net r^iiponiiiile 
or misdirecled mail. 
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Guarantee farmers better 
prices and protect the 
environment 




Far free sample packets, emaib 
CS@OrganicSugars.biz codei GAR DEM 



V® 



www.OrganicSugars.biz, ‘'tSI" 
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Now, when you C 



apply 



when wet, 



th 



eres no 



better protect ibn: 



The newest innovation fronn AVEENO® HYDROSPORT "" is the 
first full-strength ACTIVE NATURALS® sun protection you can 
apply directly to wet skin — with minimal dripping or running — 
so it keeps on working. 



Dermatologists advise frequent re-application of sun protection, 
especially after skin gets wet. 

Harnessing the water-repelling abilities of natural lotus complex, 
these revolutionary formulas have been specially developed for 
better wet skin application compared to ordinary sunscreens. 

wet skin dennonstration 
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even on wet 
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even on wet iKicj 



SPF 
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Natural lotus complex 

The iotijis pi ant grows in the waller, 
ond has special water- rape iiing abilities 
enabfiag it to withstand water and rise 
above its surface as a perfect f lower. 

By unleashirig the power of the natural 
lotus complex, these ACTIVE NATURALS-^* 
formulas can adhere to skin and block 
suns rays, even when skin is wet. 

To find out more about AVEENO'^' sun 
protection, go to www, suncare.com 
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LETTERS 



L ate Spuds 

I am a new subscriber^ and Doug Hall’s article "Raising Potatoes” 
[April/May] reminded me of the stories I have heard about my 
great-grandfather Peter Wood. He came to this country from 
Scotland, eventually marrying and settling in Deering, New 
Hampshire, in the early 1900s. He was well known in that area for 

waiting to plant bis potatoes until July 4 and 
always harvesting as many as his neighbors. 
Perhaps that was his method for avoiding an 
insect problem or to give the New England 
soil plenty of time to warm up. I look for\vard 
to learning more about organic gardening in 
upcoming issues. 

Anne Helfrich 
Ozark, Michigan 
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Potato Mulch 

I read the excellent article on potato grow- 
ing. I have successfully growm potatoes for 
years using raised beds. After the initial 
planting in soil, 1 use law n clippings to 
mulch the bed. This keeps direct sunlight 
off the potatoes and avoids “greening.’^ It’s 
easier than acquiring more soil, and I’ve 

never had a significant bug problem. 

John t7, Ganly 
Manchester, Connecticut 

Fresh Boiled 

The article "Eggstatic!” [April/May] was 
interesting. Eve raised chickens for over 
25 years because 1 love fresh eggs. But IVe 
never been able to peel a fresh hard-boiled 
egg. I have tried — start with cold water, 
add salt to the water, slightly crack the 
end of the egg before boiling — but nothing 
seems to work except to store eggs in the 
fridge for a couple of weeks. Suggestions? 

Debbie Knutson 
Fence, Wtifcoriitn 

Some factors that make fresh eggs hard to peei 
include lower pH and less air within the shelL 
Plunge the boiled eggs Into cold water, cracking 
the shells as you drop them into the bowl. They 



Will cool quickly and contract, becoming easier 
to peel. The cold bath also prevents a gray coat~ 
ingfrom developing around the yolk. — Editor 

+ 

Grow-Your-Own Wedding 
I enjoyed last month^s article on grow- 
ing flowers for your wedding ["Day of 
Wonder’']. Last summer 1 was married, 
and I took on the challenge of growing my 
I own flow'crs. We live in upstate New^ York, 
Zone 5, so flower choices were limited. I 
did lots of research on growing flow'crs and 
scheduled many successive seed sowings. 

Deer ate the first sow ing. A hungry 
woodchuck destroved much of the second, 
and my dog trampled some of the third. 1 
fenced off the plots with stakes and yarn 

to keep out 
the dogs and 
deer. I sprayed 
the plants 
daily with an 
organic mix of 

hot cayenne 

■* 

pepper, milk, 
eggs, and oil. 
Every 5 to 7 
days, 1 sowed 
more seeds* 



Aly suggestion is sow, sow, and sow some 
more every \veek for at least a month. We 
picked 10 5-gallon pails full of beautiful 
flow'crs! I made my ow n bouquet, as well 
as arrangements to decorate tables, the 
church, and anywhere else that needed a 
little color. It was amazing how beautiful 
they turned out, and everyone was so 
impressed that I grew them myself. In 
the end, I am glad that I grew' my own 
flowers. It is something that I will always 
remember and made our w'cdding even 
more special, 

Jill Turner 
Little Falls, New Eorfr 

Thanks from the Southwest 

Receiving your April/Alay issue, I w'as 
surprised to sec desert-dwelling plants 
in the Tcxas-Style iVlixcd Border of the | 

“Wildly Formal” article. Thank you for 5 

showcasing desert natives* As a desert ° 

Southwest gardener, it has been frustrating s 

to accept that the mainstream gardening | 

media neglects Southwest gardeners. ° 

Perhaps they think we in the Southwest do | 

O 

not have gardens? i 



Hilcry Hixon 
Las Vegas, Nevada 



Mow to Reach Us Send us your comments, suggestions, questsons, and tips. Emait: og@rodale.com The Web: DcgawcGardening.com {click Customer 
Service) Postal mail: Organ/c Gardening Editors, 33 E. Minor St., Emmaus, PA 18098 
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NG FOR FLAX? 
HT to THE SOU 



NATURAL 
OMEGA 3 

VEGAN SOURCE 



L\kj-h Source' 



ORGANIC 



flaxseed oil 



Solgar^s Earth Source® Organic Flaxseed Oil 

Solgar's Earth Source® Organic Flaxseed Oil provides one of the most concentrated vegan plant 







sources of omego-3 Fatty adds found in nature. It also supplies the omega-6 and omego-9 fatty 
acids linoleic acid and oleic acidp Fatty acids play a role in providing on energy source for the 
body and support hearty skin, and nerve health.* This premium formula is certified organic by QAf 
(Quality Assurance International) and KOF-K certified. Visit your local health food store and pick 
up o bottle of Solgor's Earth Source® Organic Flaxseed Oil today! 



slalemeni ha-i nor be«n ovcluated by the Food artd Ofvg AdmmisrFation. 
TKif product nut intvrvdcd tu diugnu»r ><^ut, ur provonL any di'Haio. 




Innovating and Praducing Fine Quality Nutritianal Supplements Since 1947, S OLGA R® 



IHE COMPIEIE LIME OF SOLGAR NUTRITIONAL SUPPLEMENTS IS AVAILABLE AT FINE HEALTH FOOD RETAILERS WORLDWIDE. 
FOR STORE LOCATIONS AND ADDITIONAL INFORMATION. LOG ON TO WWW.SOLGAR.COM OR CALL 1 .800.645 .2246 
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Results? 

NATURALLY 










- X 
UNTREATED 



^ K 

TRPATED 



- Introduces faenefiefal microbial activity 
^ Mycorrtvfzal fungi for increased root development 
^ Mother Nature., .but faster than ever. 

Ask your independent garden center 
for THRIVE today. 



alphabi 0 system 5 .com I 888.265.792$ 










Old-Time Peonies from White Flower Farm 

Our superb trio of double Peonies in red, pink, and white will be the highlight of your June 
garden] These rugged perennials love full sun and neutral to slightly sweet soil and will reward 
you with stunning blooms tor years. We deliver large roots at the right time for planting in talk 
Order online or call 1-800-505-9624 and request item S83543, 3 plants for $31 plus shipping. 
Please mention Source Code 1S926, Yoifll find growing guides and our informative video, “How 
to Plant Your Peony” in the Gardening Help section of our Web site. Join us on Facebook and 
sign lip for weekly E-mails to receive special offers and gardening tips. We guarantee success. 

whi t eflo we r farm .com/peony 



LETTERS 



TIPS FROM OUR READERS 



we love 
this tip i 



Solar-Powered 

Dehydrating 

I’ve always wanted a solar food 



dehydrator but haven't built one yet, In the 



meantime, I take advantage of the greenhouse 



effect inside my car to dehydrate mint, basil, 



kale^ Swiss chard, cilantro, dill, etc. IVe also 



had some success making sun-dried tomatoes, 
Even in our humid Illinois summers, I'm able 



to successfully dehydrate produce by spread- 
ing it out on cookie sheets in a single layer on 
the seats of the car. Barely cracking the win- 
dows allows the hot, humid air to exit 

Ginger Li 
Homewood, Illinois 



Orchid Nutrition 

For the last several years. I've been soaking 
orchid bark in compost tea before repotting, 
and my flowers are vibrant, I've used both 
"worm tea" from red-worm composting and 
traditional compost tea made by aerating 
water with a little compost and molasses. 

The bark soaks up the nutrients and gives the 
orchids a long-tasting boost. 

Eli Brown 
Alameda, California 



Baby Pots 

I had my first child in July. As we all know, 
infants eat a lot. Every time I threw away an 
empty formula can. something nagged at me. 
So I took an empty can, washed it, and pulled 
the label off. I spray-painted the outside, poked 
5 holes in the bottom, and put the plastic lid 
on the bottom as a tray. Now I save money 

making my own pots, and I am recycling! 

Leesa Wolf 
Texas 



Silly Garden Bands 

Last summer it seemed that every preteen, my 
daughters included, was wearing those silicone 
rubber bands shaped like various fruits, vege- 
tables, and animals as bracelets. Now that the 
craze is over, we have a drawerful of them that 
see occasionaJ use whenever a rubber band is 
needed. These colorful bands are perfect for 

bundling cut asparagus, greens, and herbs. 

Jim l^dRegifiii 
i Idrrhbarg, Pennsyivanuf 
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peopletowels 



CHANGB i& AT HAND 



The author of the selected We Love This Tip! 
willreceive a set of reusable personal hand 
towels made of organic Fair Trade cotton^ 
courtesy of People Towels ^ 



Send us your tips 

Email your tips to us at og@rodale.com 
or mail to Organic Gardening Editors, 

33 E. Minor St., Emmaus, PA 18098. 
Include your mailing address, email 
address, and telephone number. Submis- 
sions should be your original work and no 
more than 100 words. Submissionsi in- 
cluding photos and illustrations, become 
the property of Rodale, and cannot be 
returned. We don’t test these tips, so we 
can’t guarantee they will work in every 
garden. But we do screen out anything we 
think might be harmfuL 



“We Love This Tip!” Rules 

No purchase necessary to enter and a purchase 
will not improve your chance at selection. 

Void where prohibited. Must be over IS and 
legal resident of 49 US or DC (EXCLUDING 
RESIDENTS OF AZ) or Canada (EXCLUDING 
RESIDENTS OF PROVINCE OF QUEBEC). 

For official rules, go to Org’arrj'cGardenfng.corrt/ 
readertip. Rodafe Inc., 33 E, Minor St,, Emmaus, 
PA 18098-0099, and PeopleTowels, 455 Canyon 
Del Rey SSvd., Monterey, CA 93940, are the 
operators. Organic Gardening will select the tip 
to receive the award based on the following: 

(1) effectiveness and insightfulness of the advice, 
and (2) adherence to the word-count limitation, 
The decision of the editor in chief of Organic 
Gardening is final. 



OrganlcGardening.com 13 







Incredibly strong, 
tough and thick; 
Gorilla Tape is 
made to stick to 
rough and uneven 
surfaces like wood, 
stone, stucco, 
plaster, brick 
and more. 



FOR THE TOUGHEST tOBS OH PUNET EARTH® 



IfiomiiATOUttii 

1-SQD-9C5-345C Made In USA 




ELIMINATE Landscape Eyesores 
with a DR® STUMP CRINDERl 



• Make stumps DISAPPEAR! 

• EXPAND lawn areasi 

• OPEN UP fields & meadows! 

• BLAZE new trails! 

• REMOVE mowing hazards! 



If in 



The DR® STUMP GRINDER uses 
carbide-tipped cutting teeth that take over 
400 "bites" per second, to pulverize 
stumps into a pile ofwoodchips. Quickly 
and easily, you can grind any size tree 
stump below ground level. Cone forever! 



7i59T>; © zcm 



Call for a FREE DVD & Catalog! 

1 - 888 - 212-8568 

www.DRstumpgrinder.com 
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You know rice is a tasty, hearty and versatile 
part of any nneaL But did you know how 
naturally healthy those lovely little grains 
really are? Rice is free of sodium, cholesterol 
and harmful fats. Its a fast and instant 
energy source that stabilizes blood sugar 
levels. And it's packed with good things 
(ike Vitamins B1 + D, calcium and iron. 
Whole-grain rice like brown rice is rich in 
insoluble fiber that can possibly protect 
against many types of cancers. It's easy to 
see why rice should be your go to grain. 

GET HEALTHIER 
WITH RICE AND WIN! 

Mai! us two proofs-of* purchase from any 
Lundberg Farms rice product with a copy of 
your cash register receipt to be entered for a 
chance to win an all-expenses paid getaway 
for two to Rancho La Puerta Fitness Resort and 
Spa, including airfare, accommodations, meals, 
a cooking class and unlimited spa access! 

Mail proofs-of-purchase to: 

Organic Gardening 
Healthier with Rice Sweepstakes 
PO Box 1712 
Bellmawr. NJ 08099 




Void where prohibiled. Sweepstakes begini on jMRiary 4.2011 and ends 
on June JO. 2011. No purchase necessary to enJeror win. Xpufthase wll 
rwt i[npro'*e ywjr rfiances of wnnin£. Open onflif tu le^| rnnierns oT 
ihe 50 Ukiited States ■and DC (esdudir^ lesttJents of Guam. Puerto Rico, 
and 3 IL ocher US teiritor i« and possessions) are tft years (?f age t*r 
dd?r. RodalE, Ine., 33 East Mirapr Street. ErmauSyPA i$ ih? 

operator of this sweepstakes, fbr a coer^lete list of rules, please visii 
A-ww.Of^afircGardeflinfrco<n/lwalthiorwitt¥ices weeps. 



LETTERS 

Right Now at OrganicGardening.com 



The soil is warm, the frost is behind us, 
and it's time to plant our summer crops. 

Is your garden ready? Is your soil healthy? 
How deep should you plant your tomatoes? 
When should you tliin your carrots? 

How do you keep those little green worms 
out of your broccoli? Why are there roly- 
polys in your compost? There are so many 
questions— and we've got the answers at 
OrganicGardening.com. Visit us to find 



Growing Guides for all of your favorite 
veggies. Get solutions to common compost 
problems. Learn how to control insect 
pests without using pesticides. Let 
QrganicGardeniyig.com be your online 
encyclopedia tor all your gardening 
questions. Plus, sign up for our weekly 
newsletters and get timely garden 
advice delivered straight to your in-box: 
OrganicGardening. com/ne wsle t ter. 




Facebook Discussion of the Month 




When asked, "Does your employer offer a place to garden 
at work?” our followers answered: 



Mary Heim: 
Yes, and 
its organic. 
Employees 
pay $20 a year 
for a 4-by-20 
plot. We can 
keep the pro- 
duce or donate 
it to the local 
food bank. 



Coletta Teske: One of the reasons that I am self- 
employed and work out of my home is so I can take my 
work breaks in my garden. It^s a great way to get my head 
out of the computer. 

Chuck Kelsey: I am the pastor of a United Methodist 
Church in Iowa. We have a garden and are building a 
small greenhouse. The garden is for community use 
and the Head Start kids to use, and will supply some 
ot our needs for a free meal we offer. I can play in it as 
much as I want. 

Jada Nicks Edwards: Perfect timing for this question: 
My boss and 1 just spotted an empty raised bed (once 
a children’s sandbox many years ago) right here on our 
hospital campus. We are going to ask permission to get 
some veggies and herbs going. A flow^er or tw^o wouldnk 
hurt this place, either! 

Kinibcr Knccland: Yes, we have a community garden 
here at the law school, run by the Environmental Law 
students. We have enough plots to have staff and faculty 
join in and participate. Can’t wait for my own plot. 
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LUNDBERG FAMILY FARMS 

ORGANIC RICE GROWERS - RICHVALE - CALIFORNIA 





RESPONSIBLE 




Grown with care & concern for the environment. 











JwsuTr*’ 



SATOBKHfUB 



CaUfo^'^, 


















Pots with 
Personality 



garden's character. Plant the tropical 
glory bush {ribouchhia) in a pot, and 
you'll introduce an energizing bolt of 
luminous blue into your sunny garden. 
Plant three ‘Texas Parking Lot’ coleuses 
in a 24-inch pot, and in a few weeks the 
hurgundy-and'goid leaves will light up 
a semishaded corner of vour terrace. 

No matter w^here you garden in North 
America, planted pots expand your plant 
vocabulary and introduce striking textures, 
forms, and colors in plants from around 
the world. Remember reading about 
papyrus in elementary school? Ever seen 
it? Last May, in my garden in southern 
Vermont, I planted six small papyruses 
{Cyperus papyrus) from 4“ineh pots into a tall, narrow terra-cotta 
container in full sun, and another six in a different pot that I set 
into a pond in full shade- By late August, all \i w^ere 6 feet tall. 

Go into any good garden center in late spring, and you’ll see a 
remarkable selection of low-maintenance annuals that are suited 



Follow these design guidelines to get the 
most impact from container plantings. 

P lanted pots belong in every garden. Whether you 
garden on a sunny urban balcony, in the shade 
outside a studio apartment, or in a suburban or 
rural garden, whether in USDA Plant Hardiness 
Zone 2 or 10, planted pots add so very much to the 



to container culture: Egyptian starfiowers {Pentas)^ fragrant 
Zaiuziamkya, globe amaranth {GoiHphrena)^ autumn sage {Salvia 
gf'cggii)t and African daisies {Osteospermum\ to name just a 
Sometimes the most dramatic effects arc created when a pot 
is dedicated to a single beautiful specimen or an alLof-onc-kind 
planting. To add the element of contrast, pair tw'o types of 
plants in one pot. For example, plant two pink-flowering 
upright ^Billy Green’ fuchsias in the center of a large pot; then 
surround them with five trailing blue fan flowers {Scaevola). 
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Far left to right: 

• Container gardens 
showcase Md upright 
forms and contrasting 
textures and colors. 

• Papgru.s in a blue 
urn complements 

architecture. 

• Pink impatiens, 
purple -leaved iresine* 
and wire ^^^ne are 
colorful companions 
for shade. 

• 'Oregon Prolific* 
common fig in a large 
pot shades a terrace. 



Container 

Tips 

■ Choose large pots— 
at least 16 inches in 
diameter— to reduce 
water i rig frequency. 

■ FifI your pots to 
within 3 inches of 
the rim with a soil- 
less mix formulated 
for containers. 

■ Combine plants with 
similar light require- 
ments: sun or shade. 

' Apply water-soluble 
organic fertilizer 
every 2 weeks. 

■ Move heavy pots 
with a bail cart (a 
hand truck designed 
for moving balled- 
and-burlapped trees 
at garden centers) or 
get help to lift them 
into a wheelbarrow 
or garden cart. 



Or choose plants with three different growing habits: 
pillars, fillers, and spUlers* Place an upright plant (the pillar) 
in the center of the pot^ mounding plants (fillers) around the 
upright one, and trailing plants (spillers) where they cascade 
over the edge of the pot. For example, in the center of a 
2 4- inch-diameter terra-cotta pot, place two of the upright 
Agastacbe ‘ Blue Fortune*, a long-blooming variety of anise 
hyssop that grows 36 inches tall by summcr*s end. Plant three 
Diamond Frost euphorbia (Enpborbta ^ mounding 
annual with airy sprays of tiny white flowers, at the base of 
the Agastache. Around the perimeter of the pot, alternate three 
each of Million Bells Trailing Pink {Ca/ibrachoa) and chartreuse 
licorice plant {Helkhrysum petio/are Timelight’)^ The result is 
a striking blue/pink/chartreuse combination for full sun. 

There are certain places in the landscape where 
planted pots look particularly good: 

* At a garden entrance or the front door of a home 

* Next to a bench, gazebo, or arbor 

* In the corner of a stone patio or terrace— wherever people sit 

• On steps, alongside a path, or atop stone walls 

• In perennial borders to fill blank spots or to add contrast 

• Where two or more paths intersect, as in an herb garden 
For an informal look, gather several pots, each planted 

with different combinations of plants. Formal design calls 
for more restraint, such as a pair of matching large pots on 
either side of the entrance to a path. And don*t forget, some 
pots are so gorgeous, so beautifully made, they can enjoy 
pride of place with no plants at all. — Cordon Hayward 

For more information^ see Find It Here on page 8y. 




Visit your bulk herb and 
spice set for all your pickling 



& canning needs. 





NATURAL PRODUCTS CO OP 



Available at your local natural food store. 



For Recipes. Info and Cooking Tips, 
visit www.frorvtiercoop.com 
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specimens as long as they are given good 
drainage* On clay soil^ grow pinks in 
raised beds or in pots, which elevate the 
blooms nearer nose height, the better 
to enjoy the perfume. To acidic soils, 
add some horticultural lime^ to infertile 
soils, well-rotted, finely sifted manure 
and powdered rock phosphate. Mulch 
with gravel or stones, and water weekly 
in dry weather. In winter, where snow 
cover is scant, cover loosely with ever- 
green boughs. 

The ancestors of most cottage pinks 
descend from wild species native to 
well-drained grasslands, cliff sides, and 
mountainous regions of Europe and Asia. 
Spiky leaves frequently indicate adaptation 
to aridity, and cottage pinks arc often 
subject to leaf diseases and crown rot in 
very moist, humid climates. Under such 
conditions, growing pinks in containers 
or raised beds, and regular applications of 
a neem-based fungicide, can be useful; so 
can selecting tolerant varieties. 

Cottage pinks arc good for cut-flower 
arrangements and so arc often included 
in borders alongside other old-fashioned 
cottage flowers* —RandB, Lee 

For more Information, see Find It Here, p. Sj. 



Pick of 
the Pinks 

■Bat’s Double Red'. 

Large double rose-mauve 
flowers; USDA Plant 
Hardiness Zones 5-8 
'Birmingham'. Long- 
stemmed double white 
blossoms: Zones 4-9 
‘Chomley Farran'. Double 
striped red and lavender 
flowers; Zones 5-10 
■pomegranate Kiss'. 
Frilly cherry-red blos- 
soms; Zones 4-9 
'PurpletonL Double 
purple-pink blossoms, 
long-blooming If dead- 
headed; Zones 3-10 
‘Rose de Mai\ Clay- 
tolerant. early-blooming 
heirloom with double 
mauve flowers; Zones 4-9 
'Scent First'. Long- 
blooming double red 
blossoms: Zones 5-9 

0 rgan icGa rd e n I ng .co m 
has more about pmks. 



Cottage Pinks 

Dianthus cultivars 

* Zones 3 to 10 * Very fragrant * Full sun - Good edging plant 



A drift of sweetly scented cottage pinks is one of the 

pleasures of early summer. Cousins to carnations 
(Dianthus caryophyiius) and sweet Williams (D. barba- 
twi), cottage pinks were treasured by our grandparents 
for their tidy cushions of pointed, blue-green leaves 
topped by masses of spicy, clove -scented blossoms. Cottage pinks 
arc not just pink; hues range from w'^hite to deepest burgundy, 
often with “eyes,” streaks, or edgings of contrasting color. In 
Britain, pinks have been bred since the early 17th century, and 
hundreds of cultivars may still be found. In America, they have 
fallen rather out of fashion, and the pinks usually found in garden 
centers are the scentless spawn of the China pink (D. ehinensii). 

Tolerant of drought, sun, and poor soils, cottage pinks 
make useful container plants, border edgers, and rock garden 
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COMPARATIVELY SPEAKING, 
THERE IS NO COMPARISON. 





The first cordless outdoor power tools good enough to be called STIHL. 




No gas. No cord. No emissbns. No compromise. Introducing STIHL cordless electric outdoor power tools with 36 volts of power. These 
high-performance machines feature superior operating speeds so more gets done in less time. The heart of the STIHL systenn is our 36-volt 
Lithium-Ion battery that provides up to 45 minutes of run time with no gradual loss of power, and can be charged in as little as 25 minutes 
with the optionat rapid charger The greener solution that doesn't sacrifice performance. For product information: STIHLUSA.com 
For dealer information; STIHLDEALERSxoTn or stihlusa.mobi 



Available Summer 201 1 



Available FaJJ 201 1 



Available Fail 201 1 




BTIHi: 






SKILLS & ABILITIES 



Deadhead Roses 
for Better Blooms 






Hybrid teas, grandifloras, 
and hybrid perpetuals 



R epeat-biooming roses— like the rugosa roses featured 
on page 36 — follow their big show in late spring with 
smaller flushes of bloom through the growing season. 
They flower best if faded blossoms are pruned off, or 
deadheaded, weekly. Deadheading is also an opportu- 
nity to groom and shape the shrub and guide its future growth. 

Roses have compound leaves that arc composed of smaller 
leaves called leaflets. Toward the tips of stems, leaves may 
have just three leaflets; lower down, where the canes are 
thickefj leaves have five or even seven leaflets. At the point 
where each leaf attaches to the stem is a small green nub — the 
grow’'th bud. The classic advice for deadheading roses is to 
cut the stem just above the topmost leaf with five leaflets. 

E. J. Hook, environmental services manager at Montana State 
University and former manager of the organic Rose Garden at 
the Woodland Park /oo in Seattle, says it’s often not necessary 
to prune that far back. His deadheading recommendation is 
based not on a count of leaflets but on the direction the growth 
bud faces. “Prune down to the next outward-facing bud you see 
below the spent flower,” Hook says. “That’s as far back as you 
need to go.” Alakc an angled cut about inch above the bud. 

The pruning cut will prompt a new shoot to grow from the 
bud. Shoots from out ward- facing buds (those on the side of 
the stem away from the center of the shrub) will angle slightly 
outward as they grow, resulting in an open, vase-shaped plant. '"By 
opening the plant up, you get more sunlight into the center and 
much better air movement, which helps the leaves dry quickly,” 
explains Hook. “IPs an important way to prevent disease.” 

Stop deadheading in mid-August to allow the plants to slow 
their growth in preparation lor winter, and to allow certain 
rose varieties to form hips — colorful fruits that persist into 
the winter and attract wildlife. Evajjs GaUoway 



Floribundas, polyanthas, 

and other cluster-flowering roses 



If you have the time and patience, snip off individual flowers as 
they deteriorate. Otherwise, remove the entire cluster after the 
last flower has faded, cutting the stem at the first outward-facing 
bud beneath the cluster. 



Shrub roses and once-blooming roses 

New, low-maintenance everblooming hybrids, including shrub 
roses in the Knock Out series and other landscape roses, do not 
need to be deadheaded in order to rebloom. Prune lightly only 
if necessary to shape and tidy the plant. 

For roses that bear a single flush of flowers in spring or early 
summer, deadhead only if the spent blossoms look unsightly. 



Deadheading at the topmost outward-facing bud (upper mark on 
stem, above) prompts quick rebloom of these vigorous growers. To 
encourage longer stems and large flowers for bouquets, cut back to 
the second leaf with five leaflets (lower mark). 
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Plants have been thriving on our organic plant foods ever since 

■ 

we originated them for gardeners in 1929, Now you can treat all 
of your indoor and outdoor potted plants to our Organic Potting 
Mix. It’s a rich blend of the finest natural ingredients to help 
grow larger plants and more abundant blooms. And because it’s 
approved for organic gardening, our soils are safe for kids and pets 



PGTTINGMIX 



For All Polled Plants 



NiC 






Click. Watch. Learn. 
Container gardens 



Join'our gardening community at 



MoljtJtwe ttetjMTtiun ^ 'Retfwer 

At|t outtfAer ;CDntaff|ii^ . 



■ V 



















SKILLS & ABILITIES 




Some heirloom rose varieties (those bred before the advent of hybrid teas 
in 1867) rebloom^ while others don't^ Deadhead repeat bloomers such as 
Bourbons and Portlands in amannei'similartodoribundasj removingthe 
stem tips down to an outward-facing bud. 




Not all climbers rebloom, but those that do often produce flowers on lateral 
stems that branch from the main canes. When removing faded blooms from 
climbing roses, shorten the lateral growth so only two leaves with five leaflets 
remain on each stem. 



What Not 
to Compost 

Compost is the organic gardener’s 
greatest ally. It's easy and free to make 
in a backyard compost pile by layering 
yard waste, kitchen scraps, and other 
organic materials, then leaving them to 
decompose. Before you start composting 
every bit of organic waste your household 
produces, keep in mind that some things 
are best kept out of the compost pile: 

* ROOTS OF PERENNIAL WEEDS. Dandelions, 
thistles, bermudagrasE, and other stout-rooted 
plants can come back to life in a moist com- 
post pile. 

* WEEDS THAT HAVE GONE TO SEED. Unless 
all parts of the compost pile heat up enough to 
kill seeds, weeds will sprout wherever you use 
the compost. 

- GRASS CLIPPINGS FROM A CHEMICALLY 
TREATED LAWN. Chemical residues may 
remain in the finished compost. 

" DISEASED PLANTS. Many bacterial and fungal 
diseases can be spread through contaminated 
compost. 

- WOODY GARDEN WASTE. Run it through a 
chipper and use it for mulch instead, or create 
a brush pile for wildlife habitat. 

* TOO MUCH OF ANY ONE MATERIAL. Grass 
clippings and maple leaves can pack down 
into a wet, impenetrable mass that seals out 
the oxygen necessary for decomposition. Mix 
materials or add them to the pile in thin layers. 

- MEAT SCRAPS. BONES, OR FATS, These 
materials are slow to decompose and may 
attract animals to the pile, 

^ SEWAGE SLUDGE, It can contain heavy met- 
als, salts, and chemical residues that you don't 
want in your garden. 

- WASTES OF MEAT-EATING PETS, The wastes 
of dogs and cats, as well as used cat litter, can 
harbor disease organisms or parasites. 

" ASHES FROM THE GRILL, Charcoal briquettes 
(and their ashes) may contain chemical binders 
and heavy metals. It’s best to go easy on wood 
ashes, too, because they can raise the alkalinity 
of the compost and cause nitrogen to escape to 
the atmosphere. —Doug Halt 
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NON 
GMO 

Project 

VERIFIED 




GMO' stands for 'Genetically Modified Organisms'. Doesn't that sound tasty? 
This seal lets you know which products have Jumped through hoops to keep 
GMOs out. We figure you'd rather eat food from a kitchen, not a lab. 




*SpinsScari Natural Conventional & Gourmet for 52 Weeks 1/22/1 1 





SIMPLY FRESH 



Radish 

Revelation 

What was once an also- 
ran takes top billing in the 
garden and at the table. 

D awn greets Dorsey Barger 

as she harvests the radishes 
that expectant diners hope 
to find on East side Cafe's 
“Chefs Specials” menu in 
a fe\v hours. Besides featuring in erudite 
plattcrSj radishes arc roasted for sweetness 
and their leafy tops sauteed for custoiners 
who never thought theyV) clamor for more. 

Radishes were not on the menu in 1988 
w^hen co-owmers Barger and chef Elaine 
Martin opened Eastside Cafe in a 1920s 
bungalow in Austin, Texas. Even though 
they grew harvest- to- table vegetables in 
Eastside's !/^-acrc organic garden, Barger 
notes: *‘I think most people had the 
same experience that I had with radishes, 
which was that you got the requisite 
cafeteria two slices on vonr salad. They 
were bitter and pretty much a garnish 
that everyone pushed to the side.” 

Then, in 200J, Barger had a radish 
revelation. At The Girl & The Fig, a 
restaurant in Sonoma, California, she 
sampled heirloom ^French Breakfast' 
radishes dabbed with butter and sea salt* 
She was amazed by the “most fabulous 
flavors imaginable; explosions of flavors 
and crunches, sweetness, and tartness. 

Just the perfect single bite of food.” 

Today, radishes in all of their 
variety feature in Kastside's organic 
garden. A favorite is ^ Watermelon^, also 
called ‘Red Meat', an heirloom from 
China. “I call it the gateway radish, 
because even people W'ho absolutely 




hate radishes k>ve ‘Watermelon'. It’s a little sweeter than any 

■* 

radish IVe ever tasted but still has some heat,” Barger says. 

Radishes w'erc such a hit that patrons rooted for more of Alar- 
tin's erudite platters teamed with zesty Anchovy Herb Butter Dip. 
Barger expanded her radish repertoire to add the diverse flavors 
and colors of ‘White Icicle', ‘Easter Egg', and ‘Ping Pong’. And, of 
course, the classic Trench Breakfast' that led to the radish revival. 



Above: The “gateway" 
radish variety 
"Watermelon" makes 
a bea^uif^U plate of 
crunchy little mouth- 
fuls. With its green 
skin and rose red fleshy 
it"s clear how this 
variety got its narne. 



Planting How-To 

Radishes are cool -weather brass ieas grown hom seed. To avoid 
bitter harvests, sow seed early enough so that plants mature 
before temperatures exceed 8o"^F. Since they're root crops, 
radishes need loose, w^ell-draincd soil in full to partial sun. 
Barger adds new compost at each sowing, without additional 
fertilizer. Seeds are small, so sow shallowly, cover lightly 
with soil, and keep w^atered until seed germinates. “You can 
pretty much forget about them after that,” says Barger. 
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New medical alarm can save you money 

. . .and save your life!” 



The Designed For Seniors^ Medical Alarm provides 
emergency notification that is simple, reliable and affordabie. 
It 's simply the best value on the market today. 



"Good morning. This is 
Nancy with Medical Alarm. 
Do you need assistance 
Mrs. Smith?" 









/ 






Are you 
concerned 
about being 
helpless 
in an 

emergency? 

Are you and 
your loved ones 
anxious about what would 
happen if you were unable 
to get to a phone? Have you 
considered moving out of 
the home you love and into 
some kind of assisted 
living because of 
these worries? If _ _ 

you answered 
''yes" to any of 
these questions, 
you are not alone. 

Millions of seniors are 
concerned about their safety. 

■I 

There are products out there that claim 
to help, but they are difficult to use and 
even more difficult to afford. Why mess 
with complicated installations and long 
term contracts when there's a 
product that's simple, reliable 
and affordable? The product 
is the Designed For Seniors^ 

Medical Alarm, read on and 
we'll explain why every 
senior in America should 
have one. Wliat will you do in 
case of an emergency? If you 
have Designed For Seniors® 

Medical Alarm, all you do 
is push a button, and you/ 11 
immediately get the help you 
need, quickly and reliably. That's be- 
cause it has been "designed for seniors" 
by the industry leader in providing 
helpful and affordable solutions for 
millions of aging Americans. 



First of all, it's simple 

to install and use. 
Unlike other 
products that 
require professional 
installation, this prod- 
uct is "plug and play." 

The unit is 
designed for easy 
use in an 
. y.' ■ emergency, 
with large, 
easy-to- 
identify 
buttons. 











ft's reliable. 

From the 
waterproof 
pendant to 
the sophisticated 
base unit to the 
state“Of-the“art 24/7 call 
center, the entire system 
is designed to give you the peace of 
mind knowing you are never alone 



Simple, Reliable, and Affordable 




Deitgfied For 

Competition Medical Alarm 


iquipment Cast 


$304300 


FREE 


Activation 


ST0430 


FREE 


Contract 


12 Years 


NONE 


UL Approved Call Center 


Some 


YES 


Senior Approved™ 


No 


YES 


Warranty 


Varies 


LIFETIME 


Free Shipping 


7 


YES 



in an emergency. You get two-way 
communication with a live person in 
our Emergency Response Center, and 
there's a battery backup in case of a 
power failure. 




• Free sh/pping 
• Free oct/vation 
• No equipment cost 

Best of all, it's affordable. You get the 

complete system for only pennies per 
day. No equipment charge, no activation 
fee, no long term contract Call now and 
within a week you or someone you 
love will have the peace of mind and 
independence that comes with this 
remarkable system. ■ 



Be one of the first 100 to order 
and get FREE Shipping and a 
FREE Gift- valued at $35. 
It's yours to keep. 



Designed For Seniors® 
Medical Alarm 

Please mention promotional code 42318. 

1 - 877 - 461-1725 

WWW, DFS rn edicala ia tm . com 

T 

for Boomers and Beyond" 
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Rufiin Mill Road 

C.ftlonial Heights, VA 23034 ^ 

C0l>yn^}1l @ 20!79 l>y Z/rs (STREET for Bporneirs SeiyOiKf, !i^- All righits 




SIMPLY FRESH 





Clockwise from top 
left: Scribing the daily 
menu on Eastside 
Cafe^s chalkboard lets 
diners know when 
radishes are available. 

• A plate of radish 
cruditeSj served with 
tasty dipping sauces. 

• The homey interior 
of one of Austin*s 
fabled-^and best- 
loved— eateries* 



Thin seedlings according to packet 
instructions. Radishes are speedy 
growers (20 to 50 days, depending on 
variety), and Barger, gardening in Zone 
8, repeat-sows from September to 
March, then sows again in the spot just 
harvested, renewed with more compost. 

Harvesting 

Radishes are neat because they give 
you a sign when theyVe ready, and lift 
up out of the ground. Harvest early 
for tenderness and sweetness. You 
don^t want to harvest too late; radishes 
start to split after theyVe reached peak 
maturity/' Barger advises. Plus, harvesting 
late leads to pithy or “hot” radishes. 

To clean, Barger conserves water and 
soil by washing on-site. Since she’^s harvest- 



ing gallons, she rigged an old 
table w ith a mesh bin. For the 
home gardener, a colander wdO 
do. Barger’s first rinse wdth the 
hose returns soil and water to 
the garden. Once the radishes 
are in Eastsidc^s kitchen, she 
soaks them hricBy in the sink 
and then gives them a quick 
rub to remove any specks of 
grit. To use the leaves, soak them for 5 min- 
utes to let any fine silt particles fall to the 
bottom of the sink. Drain, dry, and cook. 

Dealing with Insects 
Flea beetles and aphids can be a nuisance 
on leaves. Blast off aphids with the hose, 
ifiady beetles or green lacewings don't 
get them first. Barger doesn't worry 
about flea beetles that gnaw^ holes in the 
leaves. ^‘The damage is cosmetic, so 1 don’t 
treat lor them. I hate to spray anything. 
Since wc saute our radish greens with 
collards, kale, bacon, and onions, the 
holes go completely unnoticed,” she says. 

Using Radishes 

Radishes can he refrigerated for a w eek or 
more but are best used as soon as possible. 



Barger's latest radish sensation is also 
simple and lets their crisp freshness 
shine: She slices them thinly on a 
mandoline, then tosses the slices in fresh 
lime juice and a sprinkling of sea salt. 

To bring out the natural sugars, roast 
radishes like any root crop: Halve or 
quarter them, toss in olive oil with a 
sprinkle of sugar, and roast at 375T' for 
10 to 15 minutes or until fork tender. 

For simple pickling, slice radishes 
uniformly into a jar of apple cider 
vinegar and a bit of salt. They’ll be 
good for months in the refrigerator. For 
shelf-stable pickling, do a%vater bath. 

“And do not throw away your radish 
tops! We love them and serve them 
at the restaurant. Saute in just a little 
olive oil with some onion and bacon. 
They’re delicious,” Barger says. 

Rather than pushing radishes aside, 
go radish radical with morsels of flavor 
packed into dreamy colors to flavor 
cool weather with savory heat. With 
such quick harvests, any gardener can 
serve up radishes in an especially tasty 
short order. — Lwda Lehmusvirta 

For more information^ see Find It Here ^ p. 8^. 




Anchovy Herb Butter Dip 

2 sticks unsa/ted buttec softened 
Vs cup fresh parsley, chopped 
V2 teaspoon lemon zest 
V4 teaspoon kosher sa/f 
Ito 2 teaspoons anchovy paste 
Pinch of crushed red pepper 
V2 teaspoon fresh gar/^c 
I teaspoon o/fve oil 

1. Combine the butter, parsley, lemon zest, and salt in 
a bowl and set aside, 

2. Gently saute the anchovy paste, crushed red pepper, 
and garlic in the olive oil in a skillet over low heat for 

6 minutes, being careful not to brown the garlic. 

3. Combine the butter and anchovy mixtures and 
serve. Keeps covered, in an airtight container, in the 
refrigerator for up to 3 days. Makes about 1 cup. 
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Everyone likes their coffee their way^ but great organic taste is universak 
With Organic Valley Half & Half that taste conies from two— count ‘em, 
two— organic ingredients: milk and cream. That’s it. Nothing less, nothing 
more. And it comes from pastured cows on organic family farms. So it’s 
creamier. If s better for your earth. Ajid, oh yeah, it’s better for your coffee! 










ij 








IH 


mm 





Also iry our new organic iioii-dairj' crCaiiiOrS. The world’s hrSt! 



FARMER-OWNED 



@arpnKV3lley2Cll-11017 






COMMON GROUND 




Garden Art 

A public garden near Philadelphia adds 
craftsmanship to its horticultural repertoire. 

A merica is rich with public gardens that are renowned 

for their plantsmanship, science, or design leader- 
ship, or simply as pleasing destinations for a family 
day out. Chanticleer, near Wayne, Pennsylvania, 
adds artistic endeavor to its mix of inspiring design, 
choice plant collections, and vi^clcoming fecL Once a private garden, 
now owned by a private foundation, Chanticleer has a tradition of 
fostering the fine arts in a garden setting. Director Bill Thomas 
has taken this to a new level, allowing the garden's horticulturists 
the same freedom of creative expression in their chosen craft that 
they enjoy in the garden area tor which they are solely responsible. 



“Our horticulturists are top-notch, 
and have strong design back- 
grounds. So Chanticleer holds lots 
of inspiration for visitors to take 
home to their own gardens.” 






|£& A.; 































What makes Chantkieer different from other 
public gardens f 

Perhaps what sets us most apart from 
many other public gardens and other non- 
profit organizations is that we run it like 
a private garden. It means that decisions 
can be made relatively quickly without 
waiting for committees to decide (and 
compromise). Also — and key to the success 
of our mission to present the finest in 
horticulture-- our very talented staff enjoy 
a lot of creative freedom > something that 
iVe maintained by hiring strong people 
and letting them do their best. 



Chanticleer's gardens seem to be constantly 
changing Of course^ they^re meticulously 
maintained, but the creative process seems to be 
alive and well here. How does that worki^ 
There are eight horticulturists (a*k*a. 
gardeners), each responsible for the design, 
plant selection, and maintenance of one 
area— just as a gardener has his own plot. 



Above: The Ruin (left) 
and "soft furnishings'^ 
(right) are centra ^ 
pieces of garden art at 
Cka7iticleer. 

Below; A recently 
published book about 
Chanticleer by 
Adrian Higgins, with 
photography by Rob 
CardillOy is a guide 
to the garden's art 
and craft that make 
it such a sotirce of 
inspiration. 
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Need Help With 
Your Garden? 

Emily Did. 




It's Emily's third year gardening. And this wil! 
be her best ever, with Bonnie Plants!” Fresh, 
new varieties of veggie and herb plants in 
biodegradable pots. Sure. But now, there's 
even more help and information than ever^ — 
more conveniently. Online, on the plant tags 
and trays, and on your smartphone! From 
varieties to recipes, for new gardeners to 
pros, Emily— and you— can rely on Bonnie. 




Online • On Cell • On Site 






www.bonnieplantsxom 



m.bonnieplants.com 




On plant tags and trays 



Snap with your smartphone and connect 
instantly to Bonnie's mobile site. 




Need a code reader? Go to your phone's 
app store or marketplace. 










rainVow light* 

CERTIFIED ORGANICS. 



COMMON GROUND 











Macfewtth 






Certified organic, food-based multivitamins 
strengthen core body systems to build your ^ 



and longevity. Organic foods including 
blueberries, pomegranates, American 
ginseng, spirultna and milkthistle promote 
ceilular integrity, liver and kidney health, 
immunity and energy. 



potencies of nutrients studied for long-term 
health benefits in a product certified organic 
byQAI. 



Also available: . 
Certified Organi^ 
Men's& Prenatal 



rainbow light 

csniFiED organics. 



CanaunHrLab.cGm 






MULTtVITAMtH 



Women's Multivitamin 
Approved by ConsumerLabxom 






jy. 



C) 201 1 Rainbow Light istutritional Systems* 
Sama Cruz, CA 95060 * 800,571.4701 



WWW, rain bowl i ghtxom 



They have a friendly competition with each 
other, which helps keep them on their toes. 

As head gardener and executive director, 

I have veto power and am also responsible for 
seeing that the areas all fit together into one 
unified garden. But because the staff are so 
highly skilled, my veto doesn’t get used much. 
If a gardener and I don’t agree on a direction 
or design, we discuss it until we come to an 
agreement. It’s a collaborative creative pro- 
cess: Design presentations are simple, using 
stakes, Bags, and garden hoses as props. More 
complicated designs go on paper. 

What about the sculpture^ 
metalwork, and various 
ornamental structures 
and architectural 
enhancements that are 
such a prominent part 
of Chantideerh persona? 

How are they acquired? 

Originally, these were 
very much mother 
necessity’s children! As 
you can imaginCj in a Pennsylvania 
garden, winter is a slow time. Some 
years ago, one of the horticultur- 
ists, Doug Randolph, suggested 
purchasing woodworking equip- 
ment. He proposed setting up a 
wood shop and building furniture. A glider 
was his first project. 

That makes sensei So many gardeners 1 have met 
are also artists of one sort or another^ and when 
they can^t create with plants and soil they turn to 
weaving, potting, painting, photography. Doug 
picked up a saw! You encourage that here? 
Absolutely. For example, Doug loves to create 
a piece of furniture from scratch, designing 
it in his head, then on paper, then in wood. 
Once he’s finished, he has no interest in that 
design again and moves on to a new project. 

In the late ’90s, Berkeley, California, sculptor 
Marcia Donohue was an artist in residence at 
Chanticleer. She carved faces, books, leaves, 
and acorns for an area of the garden called the 
Ruin. Doug worked with her* They carved 
leaves from stone, and those can be found in 
the creek today. 



Apart from taking inspiration from visiting 
artists, have the gardeners here had any special- 
ist craft training opportunities? Gardeners 
always seem eager to leant new skills. 

A while back, Chanticleer sent the 
woodland gardener Przemyslaw Walczak 
to a metalworking class. He designed a 
wrought-iron fence to secure the area 
around the waterwheel, giving it a curved 
top inspired by unfurling fern fronds that 
surround the area. The curves also repeat 
the shape of the wheel itself* 

Giving gardening 
advice is a favorite 
pastime among garden- 
ers. Chantkieer's team 
is always ready to talk 
to visitors, but have 
they shared their craft 
skills as generously 
among themselves? 
Doug’s woodw^ork- 
ing inspired 
horticulturist Dan 
Benarcik. Whereas Doug spe- 
cializes in one-of-a-kind items, 
Dan figures out how to make 
a piece of furniture and pro- 
duce multiple copies. Dan 
has done a variety of chairs, 
including the oversized ones made of 
black locust currently displayed in the 
Pond Arbor* This past winter, he worked 
on an outdoor dining table* Come visit and 
see if you can find it. 

Both Doug and Dan have taught the 
others woodworking skills: Vegetable gar- 
dener Doug Croft assembled 40 cold frame 
covers, while the Asian Woods gardener, 
Lisa Roper, carved a bench from a fallen 
osage orange tree, and Ruin gardener 
Laurel Voran carved a plant-list box that 
resembles a shelf fungus. Jonathan Wright, 
the newest of our gardeners, has taken an 
interest in concrete and has started mold- 
ing concrete in the shape of leaves from the 
garden. We’re speculating that there could 
be a fountain in the offing. —Ethne Clarke 

For more information, see Find it Here, p. 8y 




A hand-forged 
wrought-iron bridge 
across a stream was 
one of the first craft 
projects in the garden. 



30 Organic Gardening VoI*58-4 



CQURTESt Of RQBCARDlLLO/CFiVliiVrrCL£Fi?. fl rL£.^StJfi£ G/iftOEN 









k ■ ttMdH In UiA. 









» 

FLORIDA 

cmm 



UGHT 



Wj 5 <tifR 



WlW. 1 l. 7 ^- 0 (H^ 33 fl|) 



AMSEfI 



+ 44dBth + + 4iai^'f + 4dBbh + 4Haahh'f44!lihh + 4-4BBrh* + 4'lhhh + 4riibihh44dk^h + + 4ab^h + + 44ifch + 44BBhh + H44ihf + 44Mb»*> + H4lthh44i«iith + H4a»h + + 44lhl-> + 44Bhhh + 44BBhh + 44l»h + + 4aBB^ + + 44ribh> + 4iBfab + + 44ith + + 4dai<h + + 44kKh + + 4'ja*hh44!4i»h + + 4BBBH + + 4ijlbf + 44aath-f + 44ihh + 44riai9> + + 44hhh + 444Bkh>44dlrh + + HBBiih + 44a»<hh>4Hikhh + 44iltf + 4HaBt!h + 444l!hh44riaB 




Visit floridacrystals.com for more 
information about our r^ew products. 



The Florida Crystals family of products has grown with the 
introduction of Florida Crystals'^ Organic Agave Nectar and 
our Florida Crystals® Organic Sugar and Demerara Sugar 
Packets, Our portion control packets make sweetening with your 
favorite natural sugars easy The Organic Agave Nectar is a 
new experience in sweetening - a low-glycemic liquid 
sweetener made from the agave plant, Enjoy Florida Crystals® 
for all of your sweetening, naturally! 



SAVE 

55 « 



MANUFACTURER'S COUPON * EXP 7/31/11 



i 



on any ONE 

Florida Crystals* 
Sugar product 




SAVE 

75 « 



MANUFACTURER'S COUPON ^ EXP 7/31/11 



on ONE Bottle of 

Florida Crystals* 
Light or Amber 
Organic 
Agave Nectar 




00^6lJ^E^ tJT# cyie pertem. 

attfifed or repnxftjoed. Good only n ttie U.S. Ojstoma 
erw sales m. Any o(li3 use oonsliUjilies fraud. 
I RETAJLER; RoimbursemBnl ol taga vglwj tN$ coupon 
I pte8charidioa^t>epriovicl^>usedinaoc^^ 

I wrct^omefi^. Inwloespnoi^pircteesorg^^ 

I stock to cover coupons presented muet be ^bown cn 
I re(3u®t.\A)idvrfiera Taxed, 

I by laxv. Cosh vefaje 1/20 of 1^. Mai cdLCons to: DomkiD 




I <X^^6Uf^Uritoreo5i|xxi|srlSfTi\^ 

I altered or reprodjoed. Gtood only in The U.S. Customer 
I ga^ any sales tax. Any other use oonsTitutes fraud. 
I hCTAILEr; RebitxirsofTKfit of laco vat® ol Ihss coupon 
I plus SsIWTiihqwi be provided, if tsed in a^ 

» our custofiwrcjlTef. Invoices pfiovkigpr^chases or 
* stock to cover coupons pteserted must be shown cm 
J request.^ wl^laxedlpicNyredcro!^^ 

' by law. Cash value 1/2D ol 1C. Mail oouports to: DOfrwTo 

1 




1 

ii 

j 

I 

f 

1 

I 

I 

1 

1 

1 

t 

I 

t 

1 

I 

1 

4 

I 



1 

I 

1 

I 

I 



PU| 'SpQQ^ OUjUUOa UOJ© 











FLOWER POWER 




Food as medicine 

F or more than iOjOqo years^ 

humans have eagerly consumed 
honey, originally collecting it 
from wild bees* Cave paintings 
in Spain show women gathering 
honeycombs, using tall ladders to reach 
the bees’ nests and carrying the honey 
away in baskets. In ancient cultures, 
people used honey as both a medicine and 
a food. Egyptian medical prescriptions 
from 5,000 years ago recommend herbal 
mixtures with honey for treating a variety 
of conditions, ranging from headaches to 
cough, as well as to sweeten other, more 
bitter remedies, making them easier to 
tolerate. (Compliance with doctors’ orders 
was an issue even during those times*) 
Honey is not only ingested as a 
medicine but applied topically, as w'clb 
Modern scientists studying honey have 
identified its antiseptic and antibacterial 
properties, and medical researchers 
have carried out a small number of 
preclinical and clinical studies evaluating 
its effectiveness for wound healing. 

One way honev is classified is accord- 

m 

ing to the origin of its floral nectar— by 
the species of plant from which it was 
collected. On supermarket shelves, 
you might find clover honey, orange- 
blossom honey, lavender honey, and 



Modern scientists studying honey 
have identified its antiseptic 
and antibacterial properties. 



others* One lesser-knowm honey sold 
in natural-foods stores or by mail is 
manuka honey, produced by bees col- 
lecting nectar from the manuka tree 
{Leptospermum ^coparmm) in New Zealand* 
This small tree is native to New Zealand 
and southeast Australia and is found 
growing in dry areas* It is an evergreen 
species in the myrtle family, a family 
also knowm for eucalyptus, cloves, and 
allspice. The manuka tree has small 
leaves and bears white or pink flowers. 

The honey is gathered from hives placed 
in areas where the manuka trees growf wild. 
Manuka honey has a different look and 
taste than honey derived from other fiow'- 
ers— it is caramel-colored with a distinct 
flavor, and it does not have the overly sw^eet 
smell o{ regular honey. The texture is thick 
and rich with a very pleasant aftertaste. 
Manuka honey has attracted a tollowdiig of 
people who attribute a variety of healthful 
properties to this unusual substance* It 
is featured in entire product lines, from 
soap and Hp balm to throat lozenges* 

The department of biological sciences 
at the University of Waikato, in New 
Zealand, is home to the Waikato Honey 
Research Unit, a group of scientists who 
are investigating the value of manuka 
honey for infected wounds, Its website 
explains that regular honey has antibacte- 
rial properties— benefits resulting from the 
low levels of hydrogen peroxide it naturally 
contains. Depending on its nectar origin, 
the antibacterial activity of honey can vary 
a hundredfold* Manuka honey is unique in 
that it contains high levels of nonperoxide 
antibacterial compounds, allowing it to 
heal wounds better than honeys contain- 
ing peroxide. Products sold as ‘^tetive” 
manuka honey should contain a greater 



Manuka honey has 
been popti lar for 
years in New Zealand 
and Europe. Aside 
from its various 
m edieina i pur 
it is delicious on toast 
and in tea. Manuka 
honey producers are 
now exporting to the 
United States, hoping 
it will gain the 
popularity that it has 
at home and abroad. 




32 Organic Gardening VcU5B:4 









FLOWER POWER 



"T saw remarkable results achieved by patients 

applying manuka honey as treatment " 



concentration of these nonperoxicle antibacterial compounds 
and thus be more powerful for this purpose. To consistently 
measure these nonperoxide antibacterial compounds, the research 
unit developed an activity rating for manuka honey (known as 
Unique Manuka Factor, or UMF) on a scale ranging from 12 to 
i8j with the highest score having the most powerful antibacterial 
activity. The UAIF factor for an individual manuka honey brand 
can be found on the brand’s w^ebsite and often on its label. 

Stephen Dahmcr, M.D.^ family medicine attending physi- 
cian at the Continuum Center for Health and Healing at the 
Beth Israel Aledical Center in New York City, notes his 
experience w ith manuka honey: *‘As a physician practicing in 
Whanganui (a district on the North Island of New Zealand), 

I saw remarkable results achieved by patients applying manuka 
honey as treatment for leg and skin ulcers, diabetic ulcers, 
pressure sores, w'^ounds, and rashes, some of which were formerly 
unresponsive to other traditional medical treatments.” 



Less research has been done on manuka honey as an ingcstible 
treatment, although manufacturers claim that its antibacterial 
properties help cure the causes of sore throats, colds, and ulcers. 
While such statements are anecdotal and not scientifically 
tested, there is agreement that manuka honey is delicious, so 
w ith the exception of a honey allergy (or for children younger 
than 12 months, who should not be fed honey), the worst that 
can come from trying it Is the en joyment of a nice snack. 

Alanuka honey is an unusual form of this sweet food, with 
evidence of medicinal properties. However, in medicine, skeptics 
abound, and what is needed arc scientifically rigorous clinical 
trials to determine its value in improving human health, particu- 
larly for conditions where this gentle food might be preferable to 
another type ol therapeutic intervention. — Michael J. Balkk, Ph.D., 
Director, Institute of Economic Botany, Neti^ York Botamcaf Garden 

For more information, see Find It Here on page 
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Join DeLoach in Supporting Community Garde 



DeLoach "Vineyards is passionate about 
world-class winemaking that starts with 
sustainable, organic, and Biodynamic ® farming 



As part or our ongoing commitment to 
community gardens, DeLoach will award 
$20,000 to five community gardens working 
to improve the community they serve. 



Scan this QR code or visit 

WWW. deloachcom rn u n i tygard ens.com 

to view garden videos and vote for your favorite 



ESTATE VINEYARDS 



Visit us at 1791 Olivet Road in Santa Rosa, California and www.dcloachvin 



rds.com. Or call us at 707.526.9111 





GROUNDCOVER rOSES 
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Drifts Roses bloom from spring to frost! With great disease 
resistance, they don't require harsh chemicals to keep them 
looking good. Drift"" Roses are naturally carefree so you have 
more time for all the magical moments in life. 



Apricot Drift" 

'Me im if rote' PPAF 



Icy Drift* 

Meipicdevoj' PPAF 



Sweet Drift* 

'Meiswetdom' PPAF 



Drift* Roses are the ultimate garden solution. They fill in the 
empty spaces around your favorite plants and are perfect for 
brightening up borders and perennial beds- 






AVAILABLE AT GARDEN RETAILERS 
THROUGHOUT THE COUNTRY 




Pink Drift 

'Meijocos' 

PP#18S74 



Red Drift 

'Meigalpio' 
PPtt 17877 



Peach Drift 

'Meiggili' 

PP#18S42 



I m cxysAiti>i'^i[ c:a 




Coral Drift 

Meidrifora" 

PP#^19148 








Fragrant, trouble-free rugosa roses are a natural choice for organic gardeners. 
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^ hen the joy of growing roses 

/ turns into the frustration of 

/ tending the leafless sticks 

j that most roses become 

in late summer, it's time 
for a new approach to rose gardening. Rugosa 
roses give gardeners the pleasure of recurrent 
and fragrant blooms with dean, healthy 
foliage, as well as a more effortless gardening 
experience. After years of fiddling with an 
assortment of finicky hybrid tea, shrub, and 
old-fashioned roses, I have switched to rugosas 
with happy results. Now I wouldn't consider ^ 
my garden complete without the repeating 
and highly scented blooms, fall foliage, and 
colorful hips and canes found in these roses. 



displays the hearty 
textured or "rugose" 
leaves that are typical 
o/Rosa rugosa 
hybrids^ Opposite: , 
^Martin Frobishet". ' 



nrvi 








Above and right; Tapered buds of *Therese Bugnet' fade 
to rosy pinkflotoers wifft a frill of yellow sfamens. Below: 
^Sotivenir de Philemon Cochet*is a French introduction frojn 
189D, Its outer petals open flat around a center of smaller^ 
crumpled petals^ sometimes with a faint tinge of pink. 







" Care for i^osa roses 

could not be easie 



They need no sprays or fertilizer 
to bloom and stay healthy. 
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Rugosa roses— selections and hybrids 
of the species Rosa rugosa—^Lte recognized 
by their distinctively wrinkled (rugose) 
foliage. While most rose foliage is 
smooth (if it’s not blighted by black spot, 
mildew, or other diseases), rugosa foliage 
is heavily textured and impervious to 
almost all of the usual ailments that 
affect roses. The leathery leaves of most 
rugosa varieties transition in fall to golden 
yellow, burgundy, burnt orange, russet, or 
a combination of colors — an uncommon 
trait among roses. The brilliance of fall 
loHage depends in part on the variety, but 
weather conditions also play a role and 
can alter the colors from year to yean 

You may already be familiar with 
rugosa roses from their decorative hips. 
Rose hips are seed capsules that are 
formed after the bloom is spent. While 
some roses are sterile and cannot set hips, 
many rugosas produce large and colorful 
hips; the cuitivars ‘Hansa’, ‘Frau Dagmar 
l lartopp', and ‘Scabrosa’ arc standouts. 

1 lips may be shaded deep cherry through 
tomato red, yellow, or apricot. To obtain 
more flowers through the summer months, 
clip the spent blooms from the shrubs at 
the sacrifice of the first or second crop of 
hips. But be sure to stop deadheading in 
late summer to let hips form in the fall, 
when they wdll combine with the noted 
fall foliage for a spectacular display. 

Rose hips provide eight times the 
vitamin C of ora nges, according to the 
USDA National Nutrient Database. 

They can be used to make jam or jelly or 
to flavor tea; in Sweden, they are used to 
flavor soup. Although I have not tasted my 



Right: ‘Therese 
Bugnet* boasts many 
rugosa attributes: old- 
fashioned flower form, 
fragrance^ repeat 
bloom, healthy foliage, 
pleasing fall color, and 
extreme hardiness. 



rugosa hips (1 leave them on the shrubs 
for the maximum amount of color), several 
gardeners report detecting a flavor similar 
to that of apples, unlike the more metallic 
taste of hips from other rose species. 

Rugosas grow as dense shrubs wdth 
thick, prickly stems. Some varieties 
sucker to form a spreading, impenetrable 
colony, making them good barrier plants. 
Even in winter^ rugosas are a decora- 
tive garden asset. Some varieties are 
known for colorful canes that are more 
notable after the foliage has dropped. 
There are purple canes (‘Martin 
Frobisher’, ‘Basye’s Purple’) and red 
canes fThercse Bugnet' and others). 

Care tor rugosa roses could not be easier, 
as they do not require particular soil condi- 
tions. Choose a sunny site in the garden 
with 6 hours or more of direct sun, and you 
will be rew^arded with plenty of blooms. 

(fowr/wwifj page 42} 
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Recommended Rugosa Roses 

• Rosa rugosa var. afba. Single pure 
white blooms with typical spicy fra- 
grance, followed by orange hips; 
almost always in bloom, 

• 'Basye^s Purple'* Striking single 
wine red blooms with purple sta- 
mens: unusual dark purple canes. 

• 'Blanc Double de Coubert'. Dou- 
ble sparkling white blooms: rich^ 
somewhat fruity perfume. 

• 'Fimbriata\ Small semtdouble flowers, 
mainly white with a pale pink blush; the 
petals are fringed like a dianthus blossom, 



• 'Jens Munk\ Semidouble rich pink 
flowers: 3 hardy Canadian rose. 

• 'Henry Hudson'* Semidouble white blooms 
from pink buds; a small shrub rose, 

• 'Martin Frobisher'* Pale pink double 
flowers; another Canadian rose, strik- 
ing in winter with purple canes, 

• 'Moore’s Striped Rugosa’. Double 
blooms, raspberry purple striped 
with white: harder to locate in nurs- 
eries but well worth the effort, 

• 'Mrs. Doreen Pike’. Warm pink 
blooms packed with frilly pet- 
als: developed by David Austin. 



• 'Rose a Parfum de THay'* Semidouble 
crimson-purple flowers; one of the 
most fragrant roses ever produced. 

• ‘Souvenir de Philemon Cochet’* Fully 

double blooms are packed with pristine 
white, ruffled petals, sometimes with a 
blush of pale pink; intoxicating scent 

• ‘Therese BugneV, Double rose-red 
blooms fading to pink; very hardy with 
colorful red canes and a sweet scent. 

• ‘Topaz Jewel'* Semidouble fight 
yellow blooms; a smaller shrub 
than many other rugosas. 









Clove-scented 'Henry 
Hudson ' forms a dense 
4 -foot shrub and 
ideal for an informal 
hedge or mass 
planting. The white 
flowers repeat through 
summer and into fall 
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(i'orttttJUifd from 

Rugosas do not have to be sprayed to 
prevent black spot and other foliar diseases 
or to keep away the usual insects that prey 
on roses. In fact, most sprays formulated 
for other types of roses will cause rugosas 
to drop their foliage. The only spray 
I use in my garden is Safer Insect Killing 
Soap to control tiny green sawfly larvae, 
also called rose slugs, which skeletonize 
leaves. But there have been years when 
I have been too busy to spray my rugosas, 
and the roses have done fine, although 
they may have looked a little the worse for 
wear in June, when these pests seem to he 
at their strongest. And fertilizing is not a 
requirement for these effortless shrubs. 

I sometimes apply an organic water-soluble 
fertilizer before the big display of blooms 
in June, but you by no means need to 
do this. There have been seasons when 
I never fertilized, and I was still rewarded 
with manv blooms and healthv roses. 




If you have a garden near the sea, 
where most roses do not do well because 
of wind and salt spray, do not despair. 
Rugosas survive and even thrive in 
coastal conditions. Their tolerance for 
salt also helps them survive In parking 
strips close to the street where plants are 
apt to get a dose of road salt in winter. 

Remarkable winter hardiness has made 
rugosas popular among northern garden- 
ers. As Rom rug&sa is native to cold coastal 
areas of China, Japan, and Manchuria, 
many of its hybrids— including several bred 
in Canada — have the fortitude to survive 
winters as far north as USDA Plant Hardi- 
ness Zone 2 . As a rule, the hardiest rugosas 
are those with white, pink, or red blooms. 
Rugosas with yellow f Agnes^t peach 
C Vanguard' or ^l>r. Eckener'), or bicolor 
flowers CRugeldaJ are less hardy, and 
northern gardeners will have more winter 
kill to remove on these varieties in spring. 
Also, if you arc wondering about the 
hardiness of rugosas with French names, 
many well-known varieties were developed 
in France around 1900 by Cochct-Cochct, 
Gravercaux, and other companies. Don't 
let the French names put you off these 
rugosas, as I have found them to be as 
hardy as those developed in Canada. 

Rugosa roses have many sterling 
qualities to recommend them. Flowers pro- 
duced by these hardy and carefree shrubs 
will delight you with their spicy perfumes — 
some of the strongest and sweetest scents 
found in roses. The old-fashioned shapes 
of the double varieties are lovely, and the 
colors found in rugosas in fall and winter 
arc a welcome addition to the garden. Give 
rugosas a try, and see for yourself how 
their remarkable beauty comes w ithout 
the typical problems of other roses. • 

For More mforMafiorif see Find It Here^p. 8^. 



Left and inght: Rosa 
rugosa van alba 
silky white blooms on 
prickly stems. Expect 
showy orange- red hips 
and yellow foliage in 

autu7nn. 
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Above: Although many rngosasare self-cleaning— petals of 
spent blooms drop freely to the ground— the ruffled blooms of 
^Martin Frobisher' tend to age in place and must be snipped 
off to tidy the shrub. Below: The remarkable fragrance of 
'JRose d Parfum de I'Hay* outweighs this rose's weakness: It is 
more prone to foliage diseases than other rugosa hybrids. 
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a present planted for the future 

This California fruit garden makes a creative impression. 

By Nan Sterman Photography by Liz Lantz 
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Interior designer and garden enthusiast 



Betsy McClendon had an ambitious and 
creative plan for her husband Scott^s 65th 
birthday gift: an orchard of mixed fruit 
trees planted in a corner of their i-acre 
La Jolla, California, property. It would 
be installed while the couple celebrated 
with their grow n children over a w'^eekend 
getaway, and Scott, a high-tech entre- 
preneur, would know nothing about it. 

Over champagne, Betsy presented him 
with her watercolor depiction of the plot. 
'‘I le couIdn^t figure out why there were 
fruit trees, because he recognized the spot 
and knew there was nothing there,’' laughs 
Betsy. “Then our son Philip and daughter- 



in-law Katie presented him with a list of 
fruit trees and a hand-carved sign that 
reads, ‘Scott's Orchard,' It took some con- 
vincing, because he didn’t believe me. But 
when we got home, 1 said, ‘Take a look.”' 
“There it was, the same old corner, 
but totally transformed,’' says Scott, his 
voice still tinged with disbelief 8 years 
later. His family knew how he longed for 
a fruit orchard like the one his father had 
kept, with ding peaches, straw'berrics, 
and other produce to supplement their 
diet during the privations of World War 
II. Ever since, Scott had nurtured the 
dream of having his own orchard. 



clockwise 

from top tefu Apples, 
citrus, peaches, and 
other fruits thrive iw 
the raised beds built 
to improve the site's 
heavy clay soil An 
herb garden accented 
with an old zinc roof 
vent greets visitors at 
the orchard's entrance r 
Opposite: Scott and 
Betsy McClendon in 
their orchard. 
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Reclaiming the Past 

The McClendons^ house dates from the 1930s, and 
when they purchased it in 1978, it was ‘^a rundo%vn 
hopeless heap of a house,"' with gardens choked in ivy 
and the ocean view obliterated by dense overgrowth. 

A look at photos following 30 years of improvement 
reveals its transformation from wreck to refined 
sophistication — not least because of the couple’s 
creative flair in tying together their craft and reclama- 
tion skills, both inside and out. As they removed layers 
of overgrowui vines and shrubs, they uncovered the 
bones of the garden’s previous life: rustic stone walls> 
terraces, a fountain, even built-in stone benches. 

Now^, decades later, the McClendons" property is 
stunning. Their aesthetic fuses English and Asian 
decorative touches with California style. The garden is 
large, so upkeep is never-ending, hut there is nothing 
th is professional couple enjoy more than getting 
Tired and dirty"’ from working in their garden. 

Fruits of Their Labors 

Even after several decades of horticultural experience, 
the garden still offered challenges. Shade and roots 




from pine trees, combined with heavy clay soil, were 
the problems, according to landscape contractor Gary 
McCook of Brown Thumb Landscape Construction. 
Furthermore, day is not the best soil for fruit trees. 

"My advice is to stick with stone fruits if youVe on 
clay,"" McCook says. “They can handle slow-draining 
soils.” Citrus and avocado trees, on the other hand, 
w-ant better drainage. vSo McCook plants them in 
raised beds filled wdth a well-draining soil mix— in 
effect, creating large planter boxes for the trees" root 
zones. On the McClendons" property, McCook’s 
crew installed 6-foot-bv-6Toot raised redwood 

ff 

beds filled w ith a decomposed granite-based 
topsoil, centered on a smaller bed to hold herbs. 

Today, Scott’s orchard features citrus, stone fruits, 
apples, grapes, and herbs. The earliest spring fruits 
are peaches, followed by apricots. Then comes the 
first crop of citrus, although oranges and grapefruits 
ripen year-round in the mild coastal climate. There 
are several apple varieties, each ripening at a different 
time. So the harvests span nearly 3 months. Remarks 
Betsy: “There’s more than we can deal with as it all 
comes in. What we can’t eat, we give to friends.” 




leftf clockwise 
from top leJ^:An 
Asian-st^le red 
bridge accents a 
water garden below 
*‘Sco 1 1 Orch ard. 
Betsy brought the owl 
sculpture from the 
couple's first house; 
she made the bird 
mosaic when she was 
12. Both hang m the 
orchard. Citrus ripens 
year-round in the 
mild coastal climate, 
right; The 

1-acre garden mingles 
Asian^ English^ and 
California design 
styles. 
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All this abundance comes from a space that is 
roughly 20 feet by 40 feet. Which also means that 
keeping the trees from outgrowing the space is an 
ongoing task. *‘We don’t prune as much for the health 
of the tree or increased fruit production " Betsy 
explains, '"as we do simply to be able to walk through 
the orchard and tend to the trees.^’ Beyond that, 
they fertilise with bone meal and blood meal, and 
the only pesticide used is organic insecticidal soap. 

The larger challenge is pruning the surrounding 
hedges and towering pines to allow enough light 
into this area. That work requires professional 
arborists with heavy-duty equipment. 

Lasting Memories 

The picket fence that was built atop the vintage 
low stone walls that surround the little orchard 
became an opportunity to accent the space 



with unique and personal artwork. On one side 
ol the fence hangs a tile mosaic of birds at the 
beach. Betsy made it as a child, and it hung in 
her parents’ home for years. A salvaged zinc roof 
vent marks the center of the herb garden. It looks 
so sculptural and at home amidst curry plant, 
thyme, basil, and chives that one would never 
guess its prior life. And so the fruit garden became 
a memory holder for both of the McClendons. 

On its gate hangs the birthday gift from the 
McClendons^ son and daughter-in-law: the sign 
that proudly announces *‘Scott^s Orchard.’^ 

“This fruit garden is such a long-term, 
meaningful gift ” say Scott. “It means so much to 
me that Betsy took the time and effort to think 
it through, to create this oasis.” It is not only a 
creative expression of a couple’s shared joy of 
gardening, but truly a gift that keeps on giving. « 



Fruits in the 

McClendon 

garden: 

- ‘Pixie' tangerine 

• ‘Blenheim' apricot 

• Three-way 
grafted apple: 
‘Golden Dorsett', 
Anna’, "Red Fuji* 

• Anna’ apple 

- Champagne 
grapes 

- Valencia orange 

• ‘Oro Blanco' 
grapefruit 

• 'Santa Rosa’ plum 
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Red tomatoes are richly rewarding, 
but their younger, greener counterparts 

are equally endearing for their tart flavor 
and surprising versatility. 
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By Denise Gee Photography by Robert M. Peacock 
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*'Greenies^ are unripe 
tomatoes and a staple 
of southern home 
cooking. Opposite: 
Slicedt a greenie 
displays the hint of 
pink that gives the 
young tomato a touch 
of sweetness to tickle 
even the most fickle 
northern palate. 



\i : 



- . V\\ ■''■V' 






\ \ 
V 



\ 

" A 








LIFE WAS OFTEN MADE IN THE SHADE 

at our Natchez, Mississippi, home, but not when it came to grow- 
ing tomatoes. Because of the street -front siting of our Victorian 
enclave, most of the casual planting was relegated to the back yard. 
There, rain trees towered above fig trees as thick as thieves. The 
diffused light indeed had its charms, but the sun’s lack of direct 
reach had a major downside: We were left pining for tomatoes. 



weVl move on to the ones she 
called **greenies"*— and I called 
good eating. (Then, as now, Td 
eat newspaper if it were coated 
in buttermilk, flapped around 
in cornmeal and flour, and fried 
up in bacon grease. Back then, 
frying them just made better sense 
than fretting much over their 
seedier-iooking red-faced cousins.) 

Back home, Fd pull up a stool 
and watch Nannie slice the green 




We did nurture a few scrappy tomato 
plants each season, but the fruits of our 
labor w^ound up enough for only a salad or 
two. Frankly, that was fine by me: Back 
then, I didn^t like eating what I considered 
‘Vaw" tomatoes; I only liked trying to coax 
them into existence alongside my grand- 
mother, Nannie. And thanks to the wdlv 
squirrels with which wc competed, the 
tomatoes we did manage to nab were small 
and green— never big enough to respect- 
ably slice and fry (the form 1 most favored). 
For a tomato fix, nearly every Sunday, 
Nannie and I w^ould head to the house 
and country garden of Mrs. Tatum, a 
lady blessed with the true riches of our 
hearty sun and soil. We’d drive up the 
gravel road in our old land barge— barking 
dogs bobbing alongside us like dolphins 
astride a boat. Mrs. Tatum would peer out 
from behind her front porch’s screened 
door, nodding us a welcome and chiding 
her furry, scrappy “boys” to hush all 
their nonsense. Soon, all of us would be 
traipsing through the dewy, tall grass that 
blanketed the land around her garden. 

In a picket-fenced spot, stalwart tomato 
vines surrounded by towers of chicken 
wire harbored the most beautiful tomato 
plants Tve still yet to see (or at least my 
memory has committed it to be so). Fd 
unfold a couple of paper bags from the 
JitneyJunglc supermarket, and Nannie 
would take on the look of a child who had 
the run of a candy store. After thoughtful 
inspection, she would select a few of the 
w^eightiest, rubiest gems, instructing me 
to place them carefully in one bag before 



tomatoes for frying in her jet 
black, pockmarked skillet. I see her near 
a large kitchen window^, holding up a slice 
with the most intricately laced interior, 
'‘Notice that blush,” she^ say, reminding 
me on more than one occasion that 
tomatoes ripen from the inside out. “That 
hint of pink gives them a little sw^eetness.’^ 
We'd fry a few platefuls for the late 
afternoon dinner, letting the piping-hot 
tomato cakes dc-sizzlc atop the same bags 
in which they'd been brought inside. 

Typically, we'd eat the slices with only 
a squeeze of lemon, and often alongside 
black-eyed peas or lima beans, pork chops 
or smothered chicken. Sometimes w^e'd add 
a dab of homemade mayonnaise atop the 
slices or, if company w^^as coming for lunch, 
maybe some dollops of shrimp salad. 

I don’t cat fried green tomatoes nearly 
as much as I used to, but I w ill forever 
cherish them. As an adult, I find there’s 
nothing lovelier than a sun-warmed, 
earthy-sweet, cool, beautiful tomato — in 
any color or variety. IVe branched out to 
savor rheir culinary charms in numerous 
ways, but I relish introducing friends to 
the pleasures of the green version— sliced 
and grilled^ fried and added to BLTs; 
chopped up in fruity salsa; blended into 
ice-cold gazpacho or warm curried stews; 
mixed into bread, or even dessert. 

Like Nannie, I wear that same 
childlike look of hers — in this case, 
though, as T %vander through the 
Dallas Farmers Market each summer 
weekend. In my mind, and my kitchen, 
greenies will always be the epitome of 
summer. Of my youth. And of joy. • 
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'I’d pull up a stool 
and watch Nannie 
slice the green 
tomatoes for frying 
in her jet black, 
pockmarked skillet.” 




Peachy Green Tomato Salsa 

This lovely mix goes well with fish, 
chicken, or pork— or simply served solo. 
The sweetness of the peaches balances 
beautifully with the green tomatoes’ 
tartness. 

3 cups chopped firm green 
tomatoes 

2 cups chopped ripe peaches 
Vz to Va cup sliced green onions 
¥3 cup olive oil 

2 tablespoons v/hife w/ne vinegar 

3 tablespoons minced fresh cilantro 
2 tablespoons freshly squeezed 

lime juice 

1 tablespoon hot pepper vinegar 
1 tablespoon honey 
Vz teaspoon salt, or to taste 

1, Stir together the tomatoes, peaches* 
green onions, olive oil, white wine vinegar, 
cilantro, lime juice, hot pepper vinegar, 
honey, and salt. 





2h Cover and chill at least 1 hour before 
serving. 



Makes about 6 cups 



Mean & Green 

Just because a tomato is green, that doesn^ mean if s fit for frying. Heirloom varieties such as Tasty 
Evergreen' and ‘Green Zebra' are bred to stay green even after maturity. Make sure any green tomato 
is firm and unopened before attempting to immerse it in hot oil (otherwise you'll get battered mush). 
Papery*husked tomatillos, or Mexican green tomatoes, are also fry-able, but their flavor can be bitter- 
tart (an attribute that might work when tempered with a soothing sauce to balance it). 
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Old-Fashioned Fried 
Green Tomatoes 

Add a squeeze of fresh lemon 
[nice if so inclined. Or better 
yet, serve them with my Righ- 
tcous Remoulade Sauce. 

3 medium-sized firm 
green tomatoes, 
cut into V4dnch slices 
V2 cup 

V2 cup corn flour or 
ait-purpose flour 
V2 cup ff'ne/y ground 
cornmea! 

V2 teaspoon freshly 
ground black pepper 
Vz teaspoon garlic powder 
V4 teaspoon salt, plus 
more for sprinkling on 
tomatoes 

2 cups vegetable or 
peanut oil 

h Lay the sliced tomatoes in shallow 
baking pan(s) lined with paper towels. 
Sprinkle them with salt (to help pull 
water out of the tomatoes) and let them 
sit about 30 minutes, turning them 
midway through. 

2. Pour the buttermilk into a shallow dish, 

3. In a medium-sized bowl, combine the 
flour, corn meal, pepper, garlic powder, 
and % teaspoon salt. Dip the tomatoes 
into the buttermilk; then dredge them in 
the seasoned floiir- cornmea 1 mixture. 

Set aside on a large platter. 

4. In a large skillet, heat the oil over 
medium-high heat to 370“F. (We suggest 
using a fry thermometer for best results.) 



This spicy, creamy sauce is often served 
alongside fried green tomatoes down 
South. Up the flavor ante by adding boiled, 
sauteed, or grilled shrimp to it. 

f cup mayonna/se 

2 tabiespoons Creole or whoie-gra:n 
mustard 

2 tabiespoons ketchup 

cup finely chopped green onions 
2 tabiespoons fineiy chopped 
parsley 

2 tabiespoons fineiy chopped ceiery 
2 garlic doves, minced 

1 teaspoon prepared horseradish 
sauce 

2 teaspoon paprika 

2 teaspoon hot sauce 



5. Deep-fry the tomatoes in batches (being 
careful not to crowd them in the skillet) 
until golden brown. Keep warm until 
ready to serve. Sprinkle, if desired, with a 
little more salt while the tomatoes are hot 
and serve immediately. 

Serves 4 to 6 



Whisk together all ingredients. Cover and 
chill 1 hour. 

Makes 1% cups 

Fro7n Southern Cocktails, by Denise 
Gee (Chronicle Books^ 2007); used with 
permission. 



Fried & True 

" Avoid frying smalter green tomatoes, which 
tend to be bitter in flavor. 

• Add a tablespoon of bacon grease to amp up 
the frying oil's flavor. 

- The best frying oil is one that can take high 
heat (400*F+), helping to quickly seal the coat- 
ing and keep the slices from soaking up too 
much oil. Canola and peanut are my favorites, 

• Some favor an egg wash for fluffing up crusts, 
but I find it promotes burned exteriors. 

• A butterrnitk soaking helps a crust stick to the 
tomatoes: without it. you'll wind up with rustic, 
less evenly coated slices (which sometimes 
have their own charms). 

- In cool northern climate zones, green tomatoes 
are most popular in September or October, at 
the end of tomato-growing season;, by then in 
the sultry South, the vines are burned out by 
intense summer heat. Also in the North, slices 
are typically dusted with self-rising flour before 
frying, while in the South, cornmeal or corn 
flour rules, 

- If you can think to do so, chill tomato slices 
overnight on thick layers of paper towels to 
help drain away water This will help the fry 
coating to stick. 

• Slice tomatoes Vi to Vt inch thick. Thinner 
slices always seem to be a good idea until you 
watch them disintegrate in the bubbling oil, 

• Some people add sugar to a coating mix 
to counteract the tomatoes' tartness. Bless 
their hearts, 

• Add breadcrumbs or panko crumbs for unex- 
pected textures and flavor. 

• Fry tomato slices in shallow, hot (but not smok- 
ing) oil, always in a heavy iron skillet (to harbor 
the high heat), to help golden crusts form on 
the bottom of each slice, 

- Keep fried tomato slices warm on a raised rack 
fitted within a baking pan in an oven heated to 
250T. They'll keep there for about 30 minutes 
(but the longer they're there, the more prone 
they are to losing their crispness). 
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Sweet Green Tomato Pie 



This dish^ from chef Emcril Lagassc, tastes 
amazingly like apple pie, which makes life 
even sweeter when you can let others in on 
the surprise. What a fun, unexpected way 
to vise an abundance of green tomatoes. 

1 Sweet P/e Crust (recipe foHows) 

¥4 cup packed light brown su^ar 
cup p/us ¥2 teaspoon granulated 
sugar 

6 tabiespoons ali-purpose flour 
1 teaspoon ground cinnamon 
Vs teaspoon sait 
Vs teaspoon finely ground white 
pepper 

4 cups finely chopped green toma- 
toes (about 4 firm green tomatoes) 

1 tabtespoon fresh lemon jmee 

2 tab/espoons unsa/ted butter, cut 
into pieces 

2 teaspoons heavy cream 

1- Preheat the oven to 425^F. 

2. Make the piecrust and let it rest in the 
refrigerator for at least 30 minutes. 

3. Place one half of the dough on a lightly 
floured surface and roll out to an ll“inch 
circle, about Vs-inch thick. Transfer to a 
9-inch pie pan. Trim the crust with scis- 
sors or a sharp knife to within inch of 
the outer rim. 

4. In a large bowl* mix together the brown 
sugar* % cup granulated sugar* flour* 
cinnamon* salt, and pepper. Sprinkle 2 
tablespoons of the flour mixture across the 
bottom of the prepared piecrust. 

5. Add the tomatoes and lemon juice to the 
bowl with the remaining flour mixture 
and toss to coat. Spoon the tomato mix- 
ture into the pie shell and dot with 

the butter. 

6. Roll out the remaining crust on a 
lightly floured surface. Slice into 1-ineh 
strips to place decoratively or place 
whole pastry on top of the tomato filling 
(cutting % -inch-long vents in a decorative 
pattern). Tuck the overlapping crusts 
into the pan* forming a thick edge. Crimp 
the edges to seal. 






7. With a pastry brush, brush the top of the 
crust with the cream* and sprinkle with 
the remaining % teaspoon of sugar. 

8. Bake for IS minutes (shielding edges as 
desired); then reduce the temperature to 
375'^F. Bake until the crust is golden brown 
and the filliiig is bubbly* 35 to 40 minutes. 

9. Remove from the oven and cool on a 
wire rack for at least 1 hour before serving. 

Makes 1 (9 -inch) pie 



One of the more 
unusual recipes for 
green tomatoes^ and 
one that makes good 
use of early abundance 
from the garden, 

Sweet Green Tomato 
Pie. Try it with 
homemade vanilla 
bean ice cream or a 
50-50 of plain 

yogurt and whipped 
cream. It*s light and 
melHngly lovely. 
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Greens Keeper 



• You may not jmmedrately see green tomatoes at the farmers' market, but 
that doesn't mean they're not available. Sometimes they're being stored 
elsewhere or can be brought in the next day or weekend. Supermarkets 
sometimes keep them behind the scenes, so don't hesitate to ask a pro- 
duce manager Many supermarkets purchase tomatoes in the green stage 
and store them during the ripening process. 

• The best green tomatoes for eating are large (10 to 16 ounces), smooth, 
well-roundedp and shoulder-free. Think 'Carmel lo', 'Ftoramerica', 'Jet Star', 
'Mountain Delight', ‘Mountain Pride', and 'Supersonic'. 



• To maintain the best flavor and greenness, store freshly picked tomatoes 
in a single layer m a cool place in your home (maybe a cellar or pantry) 
and always out of direct sunlight (which will ripen them in no time). 

They can be refrigerated, but over time this will cause them to lose 
flavor and become mushy. 

* Full -sized green tomatoes— heavy, with ^ust a hint of give to their exte- 
riors— are idea! for frying or broiling. Smaller, younger ones, with con- 
densed flavor and more crispness, are most often used as an ingredient 
of sprightly relishes or sauces. 



Sweet Pie Crust 

8 ounces aii-purpose flour, 
about IV 2 cups plus 2 fab/espoons 
J tablespoon granulated sugar 
teaspoon salt 

1 stick cold unsaited butter, 
cut into ^A-inch pieces 

2 tab/espoons solid vegetable 
shortening 

3 tablespoons ice water 

1. Sift the flour, sugar, and salt into a large 
bowl. Usingyour fingers, work in the 
butter and shortening until the mixture 
resembles coarse crumbs. 

2. Add 2 tablespoons of the ice water and 
work with your fingers until the water 

is incorporated and the dough comes 
together. Add more water as needed to 
make a smooth dough, being careful not to 
overmix. 

3. Divide the dough in half, form and 
flatten into two disks^ and wrap tightly in 
plastic wrap. Refrigerate for at least 30 
minutes before rolling out, 

Makes enough for 1 (9-inch) two-crust 
pie. Used with permission fromEmeril 
Lagasse. 







A iocavore s perfect 
crisp green 
tomatoes rustically 
displayed ■iri the Dallas 
Farmers Market. 
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Above left: Sedums 
and other drought' 
tolerant plants form 
a green roof atop the 
front porch. Above 
right: A total of six 
rain barrels collect 
water fo irrigate 
the garden. Right; 
Native penstemon 
fP. digit alisj grows 
in the rain garden. 
Opposite: The house 
on Elm Avenue in 
Elmhurst, Illinois,, sits 
in a lush landscape. 
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A landlord and his tenant team up 

to save rainwater, money, and time. 

By Shirley Remes ^ Photographs by Bob Stefko 



IT WAS 2003, AND BEN RUSH 
WAS SIMPLY LOOKING FOR A 
RELIABLE TENANT for his Elm 
Avenue rental apartment in Elmhurst, 
IJlinais. But by renting to landscape 
architect Marcus tie la Fleur, he gained 
not only a tenant but a partner, one who 
changed Rushes perceptions about water: 
where it goes, where it stays, and why. 

Rush complained that muddy water 
w^as running down a stairwell and spilling 
over the basement threshold in this 
century-old building in the western suburb 
of Chicago. De la Fleur had experience 
with slopes and drainage, and said he 
might know how to fix the situation. 

De la Fleur explained the difference 
between a typical conveyance system we 
use here in this country and the infiltration 
systems used in Germany. In the States, 
we concentrate on directing excess w'^ater 
off our properties, while in Europe, many 
systems keep water on-site so it can 
filter down into the ground. It was an 
on-site solution that de la Fleur proposed 
for the basement stairw^dl flooding. 

Although Rush was skeptical and 
cost-conscious, he and de la Fleur agreed 
to team up to tackle the problem. 



Oi'ganieGardening.com 55 









Above and riffht: 
Porous paving is 
used for paths. Below 
right: Rain barrets. 
Opposite; Spiderwort 
(Trade&eantia 
ohiensisj and 
penstemon in the 
rain garden. 




Project 1: Porous Pavers 

The concrete patio at the back of the house directed water 
into the stairwell, so they began by tearing out that slab, 
along with the nearby crumbling concrete sidewalks. 

They would be replaced with porous pavement. 

“In 2001, w'hcn 1 talked about porous pavement, people 
looked at me like I was a Martian,’^ says de la Fleur, who earned 
degrees from the Royal Botanic Gardens, Kew, and 
the University of Sheffield in England and now has his own 
business that focuses on sustainable solutions to landscape 
problems. Porous paving, also called permeable pavement, 
was almost unknown in the States when de la Fleur started 
the Elm Avenue project. These brick or concrete pavers have 
built-in openings or spacers between them so that rainwater 
drains through into the ground rather than runningoff 

De la Fleur did the job on the cheap by breaking up 
some of the old concrete and using it as a base* He topped 
the concrete with a layer of coarse aggregrate followed by 
smaller stone chips, then laid the pavers on top of that. 

Voila! The water problem was solved. When Rush saw how well 
the pavers ahsorbed the runoff, dc la Fleur’s reasoning became 
clear: In our society, wc pay to send water off our properties by 
building storm-sewer systems* We then pay to bring water in to 
irrigate our lawns and gardens* Why not just keep the w^ater where 
it is? It was this savings of both w^ater and money that impelled 
Rush to make the Elm Avenue property even more water w ise. 



Project 2: Rain Barrels 

De la Fleur w as definitely 

r* 

on board with demonstrat- 
ing how^ to keep water 
on-sitc. “I have a sense 
of urgency in trying to 
communicate what can be 
done in this regardf’ he 
says. But people argued 
that his methods could not 
\vork in the United States. 

“I knew once I could show^ 
that it works in my back 
yard, then people would 
be more accepting of these 
new^ ideas,’’ de la Fleur says* 

The next step w'as to 
capture the water that ran 
off the roof, by installing 
rain barrels. “Rain barrels and cisterns are very simple and ancient 
rainwi'atcr storage tools,” says dc la Fleur. He recommended six — 
three on one corner of the house, three on another. They typically 
cost S75 to $350 each, too expensive for the budget* So Rush 
talked a local car wash into giving him used 5^>-gal)on detergent 
barrels* He installed them himself using basic plumbing supplies. 
The rainwater captured in the barrels is used to irrigate plants. 
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Project 3: Rain Gardens 



Lessons Learned fx'om Elm Avenue 



Native prairie landscapes are able to soak up almost all the precipe 
itation that fall onto them^ says de la Fleur. The prairie renews the 
deep roots of its plants every 3 years, contributing to the buildup 
of organic carbon in the soil. ‘Tt works like a sponge to soak up 
the rainfall and allow it to infiltrate into the soils,” he savs. 

So de la Fleur decided to install a prairie-inspired rain garden 
to absorb runoff from the garage roof and to replace the turf 
lawn next to the house* A rain garden is a shallow, excavated area, 
usually at a property's low spot, with plantings that can tolerate 
wet feet. It is designed to absorb excess rainfall* To make his, de la 
Fleur manually removed the turf; loosened the top few inches of 
soil; and planted the area with seeds of native prairie plants, plugs 
he grew' from seed, and sedges he rescued from a construction site. 

Rain gardens can be daunting to people unfamiliar with 
the concept, so dc la Fleur recommends starting small, with a 
lo-by-to-foot plot, '“Experiment until you fed comfortable, then 
expand* If you make a mistake, it's not hard to start over again,’' 
be savs* 




* We pay to send water away through our storni'Sewer systems and then 
pay again to bring it back for household uses and watering our lawns. 

- Areas of turfgrass absorb less runoff than a ram garden or bioswale. 

* Ram gardens require less care than lawns because they don't have to be 
watered, fertilized, or mowed. 

* The enclosed front porch is now far more livable year-round because the 
green roof had the unexpected benefit of being a good temperature insu- 
lator. lowering heating and cooling bills. 

- Going green can actually cost less. The water in the cistern and rain bar- 
rels replaced buying water for irrigation. 

" One person can have an impact by reducing water usage and by demon- 
strating to others how it can be done, 





The Overview 



1, Porous Pavers 5. Cistern 

2, Rain Barrels G. Bioswale 

3, Rain Garden 7. Gravel Grass 

4, Green Roof 
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Project 4: Green Roof 

Next came their most ambitious project yet: a green roof, a cover 
of vegetation over a water-impervious layer, laid on a building's 
existing roof. A green roof absorbs water and helps to heat and 
cool a building more efficiently, but can be expensive to install. 
Rush told de la Fleur, ‘*^If you can find the money, let’s do it.” So 
the landscape architect applied for and received a grant from a 
local conservation organization, and they were off and running. 

They chose to plant the front porch roof of the house, 
which was approximately 250 square feet with a pitch of 
about 15 degrees. De la Fleur’s wife, Catherine llaibach, 
and friend Ann Tranter installed a i-inch lightweight 
aggregate drainage layer. Over that w^ent 3 inches of growing 
medium, and into it were planted drought-t ole rant plants. 

The system weighs about 25 pounds per square foot when 
wet. The total cost came to about $15 a square foot. 

An established green roof requires little care, needing to 
be checked and weeded a few times each year. The growing 
medium and plants extend the roofs life by protecting it from 
sunlight and temperature fluctuations. Before installing a green 
roof, however, a structural engineer should check that the roof 
can support the weight of wet growing medium and plants. 



Projects 5 and 6; 
Cistern and Bioswale 



Left: Volunteer 
moss, sedums, and 
other plants on the 
green roof. Above: A 
pathwaT/ next to the 
bioswale. Opposite, 
top: In all, seven 
different water^saving 
practices are in place 
on the site^ Opposite^ 
bottom: Gravel grass 
provides a permeable 
yet stable parking 
surface. 



At this point, Rush was so hooked 
on saving w^ater that he wanted to 
aim for 100 percent retention of the 
water runoff on the property. An old 
underground masonry cistern, typical 

of homes built before the 1920s, sat unused on the north side 
of the house. Early residents of the house probably used the 
stored water for cleaning and laundry The pair cleaned and 
repaired the old cistern to use the water for irrigation. 

Next to the cistern on the north side of the house ran a strip 
of scraggly, seldom-used lawn. The men decided to replace it 
with a bioswale. Just like a rain garden — except for its shape, 
which is longer and narrower” a bioswale would capture any 
overflow from the cistern and allow' it to percolate into the 
ground rather than flo^v into the street. Because this area was 
in the shade of the house, they used plants that prefer those 
conditions, The result turned an aw'kward, narrow space into 
another infiltration tool, one that bursts with color and texture 
from interesting native savanna and woodland plants such 
as perennial geraniums, ferns, asters, grasses, and sedges. 
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Project 7; Gravel Grass 

The final project involved replacing a conventional compacted- 
gravel parking space next to the garage with gravel grass, another 
type of porous pavement that is little used in the United States. 
The base consists of gravel mixed with sandy soil (i part sand to 5 
parts soil), which provides good infiltration and is stable enough to 
bear the weight of a vehicle but does not compact so much that it 
cannot sustain plant growth. On it, de la Fleur planted a mixture 
of buffalograss, sideoats grama, fescue, and clover. Besides absorb- 
ing water, the advantage of gravel grass is that, when it is not being 
used, it looks like an extension of the yard because it is green. 



Spreading the Word 

By the time the men had finished their projects, they had spent 
about S2,500 in total People in the community were starting to 
notice* and the two were asked to show the yard on a local garden 
tour, De la Fleur realized visitors wrould have many questions, 
so he organized the projects into seven stations wdth handouts 
explaining what each did and how they put it together. He also 
created a website, deiafleurxom^ that has these information sheets 
and explains every step of the projects and how^ to do them, 

Dc la Fleur enjoys the teaching aspect; 'it’s more persuasive 
to tangibly show people how^ they can make a difference.^’ 

And Rush? Although he hasn’t calculated exactly how 
much money the Elm Avenue property has saved in water, 
lawm maintenance, and heating and cooling costs, he’s 
convinced enough to have since installed porous pavement 
at another of his rental properties and is looking ro make 
the landscape around his own home more sustainable. 

''Marcus is one of the extremely few people who wake up 
every morning thinking about what they can do for the planet*'’ 
Rush says. 'Tm not that guy. I think I’m more like the typical 
American. I want to do the green thing but I favor a more 
practical approach. I want to be green and save money, as well.” « 
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PAY DIRT 



Organic Methods Hold Water 

The Rodale Institute celebrates the success of its 30~year Farming Systems Trial. 




W hen rain gets scarce, we turn a tap, and water 

flows readily from hoses and sprinklers in 
yards across the nation, making it easy for 
us to take the resource for granted. But with 
climatologists predicting weather extremes 
in all corners of the globe in the next century, wise water use 
will become even more critical for all American gardeners and 
farmers. Hardiness zones have already changed in just the past 
20 years; warm-region growing conditions are moving farther 



and farther north. And drier conditions 
arc racing north, as well. Drought already 
costs U,S, citizens billion to S8 billion 
a year on average, and according to a study 
from the National Center for Atmospheric 
Research, we could face extreme drought 
within just 30 years. 

This could mean devastating crop 
failures, water shortages, and widespread 



Above: In drought 
years, organically 
groti^n corn at the 
Rodale Institute 
near Kutziown^ 
Pennsijlvania, had 
higher yields than the 
synthetic -chemical - 
reliant corn grown in 
adjacent fields. 
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OMEGA'J'S DHA&EPA 



Great 
Tastiei 



<3^ 
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A garden fresh 
recipe using Carlson 
Norwegian Fish Oil 









For more delicious recipes from Carlson visit wwwxarlsonlabsxom 



Carlson Norwegian Fish Oils can easily be mixed into food or be taken 
directly off of the spoon* Carlson The Very Finest Fish Oil provides the 
important omega-3 's DHA and EPA- Current medical research suggests EPA 
and DHA support cardiovascular, brain and vision health** Pair Carlson fish 
oils with fresh, wholesome ingredients, and you've got a delicious and healthy 
snack the whole family will love- 



Garden & Sea Salsa 



Ingredients: 

2 cups vine ripened tomatoes, chopped 
2Tbsp. red onion, chopped 
2 Tbsp, serrano chiles^ minced 
1/4 cup cilantro, coarsely chopped 
1/4 cup lime juice 

2 tsp* Carlson The Very Finest Fish Oil 

Lemon Flavor 



Directions: 

Mix all the ingredients together and let 
sit for 30 minutes to blend the flavors. Be 
careful when mincing chiles; they are hot! 
Fora milder salsa, usejalapeno pepper* For 
very mild salsa, use green bell pepper. 



^Staiemefits in this atl hg^re not been evaluated bv the FDA, this producl is not imtentled to dtaanos*. treat, cure, or piwent arw disease. 









CJii 19^0 we didi^^t call it 
^'ovganic/'' CTt was simply 
a way of life. 



Loday at the Ranch, a respect for Nature 
still guides and influences everything 
we do...more than ever. Founded in 
1940 by health and fitness visionaries 
Deborah and Edmond Szekely, North 
America's first fitness resort and health 
spa has always believed in sustaining 
and working with the earth to create a 
healthier planet and healthier lives. 



Rancho La Puerta's fitness vacations 
on our 3,000-acre property provide 
everything you need to live the 
longer, healthier life. Come learn the 
best fitness, gardening, cooking, and 
mind/body/spirit methods of bringing 
peak performance back into your life. 
Challenge yourself. Yet relax and de- 
stress on a vacation in ways you never 
have before. 






877-4407778 

www.rancholapuerta.com 




PAY DIRT 



Organic matter in soil acts like a sponge, 
preventing water from running off during heavy 
rains and releasing it to plants during droughts. 



water restrictions. With a warmer, drier 
environment on the horizon, turning on the 
hose or sprinkler to quench a thirsty garden 
might not be an option. 

In response to the changing climate, the 
big three chemical-producing companies— 
DuPont, Monsanto, and Syngenta— arc 
in a heated race to be the first to release 
a drought-tolerant variety of corn. Both 
genetically modified and standard-bred 
hybrids are in the works. They may claim 
feeding an ever-expanding world population 
as their altruistic motivation, but making 
millions from drought-stricken farmers 
makes for a lucrative incentive: Feeding the 
bottom line is any public corporation's duty. 

While drought-tolerant varieties are 
a valuable piece of the puzzle, another 
solution already exists— one that farmers 
and gardeners can praerice immediately, 
without paying for specialized seeds. 

And it's a solution that has scientific 
research to back it. 

The Rodale Institute's Farming 
Systems Trial (FST) has been tracking the 
performance of organically grown grain 
crops (such as corn and soybeans) and con- 
ventional, synthetic -chemical-reliant grain 
crops for the past 30 years. As America's 
longest-running side-by-side comparison of 
these farming systems, the FST has revealed 
that crops growm organically arc truly 
healthier and hardier in the long run, and 
better able to cope with weather extremes. 
Organic fields in the FST produce just as 
much as the chemical-reliant fields, despite 
claims that organic farming uses more 
resources to produce less food. But it is the 
performance of the organic fields during 
drought years that is truly amazing. 

In four out of five drought years, the 
organically grown corn produced signifi- 
cantly more than the conventionally 



grown corn. The organic corn of the 
FST was even more successful under 
drought conditions than the drought- 
tolerant seed varieties were in the industry 
trials. The Rodale Institute’s organically 
managed fields produced between 28.4 
percent and 33.7 percent more corn than 
conventionally managed fields under 
drought conditions. 

Monsanto boasted that its genetically 
modified drought-tolerant corn was ^‘one 
of our most significant R&D milestones,” 
producing between 6.7 percent and 13.4 
percent more under drought conditions than 
other corn varieties. DuPont touts hybrids 
that produce 5 percent more on average, and 
Syngenta, which is leading the pack, has 
managed to produce 15 percent more with its 
drought- tolerant seeds. 

So why does the FST’s organic crop 
outperform the chemical crop? “The cur- 
rent toxic-chemical approach to growing 
our food destroys the life of the soil with 
pesticides, herbicides, and high levels of 
inorganic fertilizers,” says Elaine Ingham, 
chief scientist at the Rodale Institute. 

‘'They are destroying the support system, 
developed by nature over the last 4 billion 
years, that grows healthy plants.” 

That natu ral support system of organic 
practice is what makes those crops more 
drought-tolerant. Fertile soil, rich in organic 
matter and microbes, creates a more stable 
environment for plants. Rather than crop 
failure in times of stress, the organically 
cultivated plants can rely on the soil to 
provide what the weather has not. 

“The organic matter in soil acts like a 
sponge, providing water reserves to plants 
during drought periods and preventing 
water from running off the soil surface 
in times of heavy rains,” says Rita Seidel, 
agroecologist and FST project leader at the 
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INTRODUCING 



Difference in yields over conventionally grown varieties 

of corn in drought conditions 




between 



between 



Non-GMO corn, 
organically grown 



GMO drought-tolerant 
corn, conventionally grown 



Rodale Institute. “This organic matter has 
significantly increased in the FST organic 
fields and is actually diminishing in the 
conventional fields."' 

Even in times of severe water shortage^ 
not only can organic fields produce a more 
successful crop, but they continue to 
contribute to our drinking water reserves. 
In the FST, the organic fields recharged 
groundwater at rates 15 to zo percent 
higher than the conventional fields. 

Whether you are cultivating 40 acres 
or 40 square feet, compost, mulches, and 
cover crops create a well-balanced, fertile 
soil that can absorb more water, which 



buffers plants from drought stress. And 
avoiding toxic herbicides and pesticides 
and synthetic fertilizers keeps the com- 
munity of soil microbes actively processing 
organic matter. 

Thirty years of research proves that 
organic farming and gardening grows food 
and grows it well even during extreme 
weather conditions. Good news, for in the 
face of a warmer, drier future, the more 
wc can rely on our soil rather than our 
hoses, the better off we'll be. —Amanda 
Klmhk Evans 

For more information^ see Find It Here^p. 8^. 
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Organic Agave 
Nectar 
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Domino' Organic 
Agave Nectar 

IS a delicious liquid 
sweetener, with a bw glycemic index, that is 
made fronni the core of the succulent agave 
plant. Low glycemic foods help keep energy 
levels balanced. Whether you use Domino* 
Organic LIGHT Agave Nectar, with its delicate 
flavor, or AMBER with a more carameHEke flavor, 
you're sure to enjoy it over fruits ancf cereals, 
or in beverages, sauces and baked goods. 



For more Information and recipes, visit 

dominoagave.com 
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ASK ORGANIC GARDENING 



Tomato 
Blight Control 

Q. What is the difference between late blight and early blight, and 

what can I do to protect my tomatoes trom these diseases? 

Bill Anderson 
Orchard Park, New York 



A. “Late blight is an aerial pathogen, so it usually appears on the 
top of the plant first,” explains Tom Zitter^ Ph.D., professor of 
plant pathology at Cornell University. Early blight and septoria 
leaf spot, other common fungal diseases of tomatoes, overwinter 
on plant debris in the soil, and start out as spots on lower leaves. 
Periods of cloudy, bumidj or rainy weather favor all three diseases, 
with late blight developing more readily in cool conditions; warm, 
wet weather is more favorable for early blight and septoria. 

Leaf spots caused by the late -blight pathogen {Pbytopbtbora 
InfeslanSy the same disease that struck during the Irish potato fam- 
ine) are dark and water-soaked and may be the size of a quarter. 
White fuzz may appear around the edges of the spots on cither 
the top or bottom of the leaf* As they dry, the spots turn brown 
and papery. Dark 
spots may occur 
on stems; on fruits, 
late blight causes 
large, irregular, 
firm, greasy- looking 
brown spots. 

Early blight (AJter- 
naria volant) causes 
dark, circular leaf spots that develop a target pattern of concentric 
rings. These may enlarge and grow together; eventually leaves yel- 
low and drop. Early-blight spots appear near the stems of unripe 
fruit and cause dark rot inside the tomato. Septoria infection 
causes similar concentric patterns on foliage, but the spots have 
light-colored centers that become peppered with dark specks. 

Prevention is the key to protecting tomatoes against late and 
early blight. Tomato breeding programs are producing hybrids 
that carry genetic resistance to multiple strains of late blight, 
indiiding the widespread 2009 form. Zitter notes that older 
varieties do not have resistance to the most common forms of 
the late-blight pathogen. Many of the new hybrids also resist 
early blight. Currently, ‘Defiant PhR\ a red slicing tomato, 
and the plum tomatoes ‘Juliet\ ‘Mountain Magic’, and ‘Plum 
RegaP arc available; Matt's Wild Cherry is an heirloom cherry 
tomato that also has demonstrated resistance to late blight. 

Starting your own tomatoes from seed or buying transplants 
from a reputable grower is another way to avoid late blight, since it 
is not seedborne, says Zitter. The disease overwinters only on live 



Prevention is the key 
to protecting your 
tomatoes against late 
and early blight. 



plant material (often unharvested potato 
tubers), so avoid composting potentially 
infected potatoes and destroy ‘‘volunteer” 
potatoes that appear in your garden or 
compost pile. Control weeds such as night- 
shade, a relative of tomatoes and potatoes, 
which can also host these diseases. Remove 
and discard plants that show" symptoms of 
blight or septoria leaf spot, and don't plant 
tomatoes or potatoes in the same spot 
from one year to the next. Avoid wetting 
the foliage when watering, and don’t work 
in your garden when plants are wet. 



Late blight is an 
airborne pathogen 
that develops in cooL 
wet conditions. Brown 
blotches appear on 
tomato fruits and 
stems, and on leaves 
as dark spots ringed 
with white fuzz. 
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advertisement 



Naturally Powered by 




From Garden to Table with Organic Gardening! 

There s no doubt chat one of the best benefits of gardening organically is undeniably delicious fresh food! Gardeners appreciate 
the natural goodneSvS of food that goes straight from the farm to their table, Organic Gardening that connection by 

going straight to the heart of fresh food — some of the best farmers' markets in the United States, 

Join Organic Gardening znd our partners when we visit three fantastic farmers' markets, bringing useful information to help you 
grow, prepare and serve the most delicious fresh food. 

Organic Gardening Garden-to-Table 
Farmers’ Market Events will feature: 

• Live cooking demonstrations with local chefs 
making delicious seasonal recipes 

• Tips for eating seasonally and locally 

• Gardening workshops 

• A model green demonstration kitchen 

• Free samples from our partners 

• Green living information, and more! 






Catch the Organic Gardening 
Farmers’ Market tour when it 
comes to a town near you! 

Visit www.organicgarcfening.com/ 
farmersmarkets for seasonal recipes, 
great farmers’ market shopping tips, 
and a 2011 tour schedule! 
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A new look,., and a whole new attitude toward sun care* 
Natural Sun combines only nature's own sun-deflecting 
minerals with luxuriously rehydrating, damage-defying 
{and never greasy) natural ingredients: C 0 QIO, organic 
green tea and Rosa Mosqueta®, pomegranate and more* 
Before, during, and after your day in the sun — we've got 
you covered. 




100 % natural since 1967 




Look for us in better natural products 
retailers or call 1-800-237-4270 

e www.Aubrey-Organicsxom 



Use your ijmartp hone's barcode reiider 
dpp to scan this code for video and 
more information. 

To get cl free redder app, go to 
nigma. mobi 



Alternatives to Peat 

Q, Your article on the environmental 
costs of peat moss [Common Ground, 
February/ March 2011] left me wonder- 
ing what to use instead. The soil mix we 
use to fill our raised beds includes peat 
moss as a key ingredient, and I use it in 

my soil -block mix for starting seeds. 

Celia De Frank 
Big Bear City, California 

A. When looking for pear moss 
replacements, I turn to compost and 
coconut-husk fiber [coir, shown below],” 
says Mark Highland, president of the 
Organic Mechanics Soil Company (see 
Profiles on page 74 ). "Mature, well-aged 
compost adds beneficial biology and 
water-holding capacity, and coir has 
physical properties similar to peat moss 
and holds moisture well.” 

Sawdust is another peat replacement, 
but Highland cautions, “If it is not 
entirely composted, extra fertilizer will 
be required” to compensate for sawdust's 
high carbon-to-nitrogen ratio. Avoid 
sawdust from pressure -treated wood, he 
adds. It contains harmful chemicals. 

“Soil blocks can be made with 
compost-based potting soils,” Highland 
says. “The sticky substances produced by 
compost bacteria help to make perfect 
soil blocks,” Add worm castings to the 
mix for even better seedling growth. 
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Rotating Crops 

Q. In my modest-sized garden (25 by 30 
feet), I have a hard time sticking to a rota- 
tion plan without creating other problems. 
What’s the minimum amount of time I 
should allow before planting a crop in the 
same spot where it grew before, and how 

bad is it if I can't stick to that timing? 

Owen Adams 
Columbia, Missouri 

A. Try to wait at least 3 years before 
growing a related crop in the same space. 
Whether you measure your growing space 
in acres or square feet^ the goals of crop 
rotation are to disrupt the life cycles of 
soilborne diseases and pests and to main- 
tain soil fertility. In a garden that consists 
of a single^ undivided plot, moving the soil 
around by tilling or double-digging reduces 
the effectiveness of rotation as a diseasc- 
or pest“pre%'cntion method, says Rosie 
Lernetj extension consumer horticulture 
specialist and master gardener state 
coordinator at Purdue University. If you’re 
having recurring problems with soilborne 
pests or diseases, consider creating 
separate beds that let you locate crops in 
different areas from one year to the next. 

If separate beds arc not possible, focus 
on other strategies for disease prevention^ 
Lerner recommends. ''Choose resistant 
varieties when available and follow good 
sanitation and cultural practices,” she 



says, adding, “Those 
are still important 
even if crop K>ration 
is feasible?’ Be on the 
lookout for persistent 
problems and remove 
severely infested 
or infected plants promptly. In particular, 
if a soilborne disease such as fusarium or 
verticillium wilt becomes a problem for one 
or more of your garden “regulars,” you may 
need to stop grow ing that crop (or group 
of crops) in your garden for 3 to 4 years. 

Even in a small garden, some rotation is 
better than no rotation. Try a plan aimed at 
balancing soil fertility, as suggested in RodaU’s 
Ultimate Erjcyclofiedia of Organic Gardening: 
Avoid planting the same general category 
ol crop (root, legume, or leafy/fruiting) suc- 
cessively in the same place. Follow' nitrogen- 
fixing legumes such as peas or beans with 
heavy feeders such as lettuce or tomatoes. 
Then follow those nutrient-needy crops with 
light-feeding root crops. Your garden will 
really benefit if you can work cover crops, 
such as winter rye or hairy vetch, into your 
rotation. In general, precede fruiting crops 
(tomatoes, squash) with grasses or grains, 
such as rye or oats, and follow' them with 
legumes, such as peas and beans or clover. 



Ask Organic Gardening is edited by Martin. 
Have a question for our experts? See *'How to Reach 
Us** on page 10. 



Rotating crops every 
three years maintains 
soil fertility and 
disrupts the life 
cycles of pests and 
diseases in the soil. 
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Compost 
In 2 Weeks! 



Toss in your yard, garden 
and kitchen wastes. 




Just 5 spins with the easy^to-turn handle. 



In just 2 weeks take out your 
finished compost! 




Why make compost any other way^ 



Guaranteed with our 
30-Day Home Triai. 

For more liitormation call 

1 - 800 - 880-2345 

or mail the coupon bekm. 

www.com postu m b ler. com 



SPECIAL SALE - SAVE! 



I 



GomposTumbler 

iS.M Frocdtiiii Rtl., Dfpt 1 1061 tC, Lwaiiter, PA 



□YES! 



Kush me the in format ion 



nlKiut Ihe CiiuipcHHTumhler, Ihe 
home trial and the S]Ketal Sale. 
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Address 
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GOOD BUG, BAD BUG 



Mexican 
Bean Beetle 

Epilachna varivesth 
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T hcre^s a black sheep in every family, and appar- 
ently the lady beetle crew is no exception, As 
a whole, it*s the most commonly recognized 
beneficial insect family in the garden. With 
200-plus species calling North America 
home, lady beetles are the good guys, consuming 
whiteflies, small caterpillars, aphids, mealybugs, 
and other pest insects. Their black sheep relative, 
the iVlcxican bean beetle, isn’t nearly as nice. 

YouVe probably heard of this nasty cousin, especially if 
you live east of the Rocky Mountains, where it is endemic. 

The Mexican bean beetle is one of only two members 
of the lady beetle family that’s an herbivore rather than a 
predator (the other is the more elusive squash beetle). Larvae and 
adult beetles skeletonize the leaves and seedpods of host plants, 
including snap beans, soybeans, and limas. Because theyVe closely 
related, adult Mexican bean beetles and lady beetles look a lot 

The bodies of bean beetles are 
slightly larger, but their coloration 
is nearly identical to copper- 
colored species of lady beetles. 



alike. The bodies of bean beetles arc slightly larger, but their col- 
oration is nearly identical to copper-colorcd species of lady beetles, 
sometimes making it difficult to tell who is friend and who is foe* 
There are, however, a few wavs to discern one adult beetle 
from the other. Mexican bean beetles always have i 6 black 
spots on their wing covers. Lady beetles vary in their number 
of spots, depending on the species, and some of them have 
no spots at all* Another distinctive feature arc the ’white 
markings commonly found on the thorax (the middle body 
segment, between head and abdomen) of most beneficial 
lady beetle species but not on the Mexican bean beetle* 

It’s most difficult to tdl them apart as eggs. Adult females 
of both insects lay bullet-shaped, yellow^ masses on leaf 

undersides. The resulting larvae, though, couldn’t look more 










HM 



















different. Mexican bean beetle larv’^ae arc 
Vi inch long, light yellow, and covered in 
bristly spines* The spines aren’t sharp, 
but if you hand-pick (read: squish) for 
population control, they will discolor your 
skin wdth their yellowish orange i nnards. 
In contrast, lady beetle larvae look like 
black-and-red miniature alligators* 

If hand-picking Mexican bean beetles 
isn’t your thing, protect susceptible crops 
with floating row covers until the plants 
are w'dl established* And encourage natu- 
ral predators— including parasitic wasps, 
tachinid flies, minute pirate bugs, and, yes, 
lady beetles — by interplanting the garden 
with flowering plants that serve as food 
sources for these predatory insects. Plants 
that lure beneficial bugs include herbs 
(such as dill, parsley, mint, thyme, and 
sage)j native perennials (asters, goldenrod, 
coreopsis); and annuals (cosmos, sweet 
alyssum, sunflower, zinnia). 

—Jessica Waliher 



Adult Mexican bean 
beetles emerge from 
leaf litter in spring to 
lay clusters of eggs on 
bean leaves. Larvae 
molt several times, 
gaining size each time 
they sfted their bristly 
skin. Yello w pupae 
(with a partially cast 
larval sftiw attached at 
one end) follow the last 
maltf finally becoming 
spotted adults. 
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THE PREFERRED CHOICE 
OF ORGANIC GARDENERS 
FOR OVER 60 YEARS. 




SHREDDER-CHIPPERS 




GO ORGANIC! 
GO MIGHTY MAC®! 




>E IN 

U.S.A. 






Phone:800-348-1117 
Fax: 610-495-5951 
www-mackissic.com 









EARTH MATTERS 



Checking 
Out Seed 
Libraries 



L ibraries aren’t just for books 
anymore. Seed libraries allow 
gardeners and farmers to “check 
out’" seeds to grow on their own 
land in exchange for returning 
some of the seeds from their harvest at the 
end of the season. Unlike a seed bank, the 
libraries are living collections that change 
every time a gardener returns seeds. 
Because each grower saves seeds from the 
most productive, healthiest plants, the 
varieties become more adapted to the 
specific bioregion with each generation. 

The Richmond Grows Seed Lending 
Library opened at the Richmond Public 
Library, near Berkeley, California, early 
last year. Rebecca Newborn, a middle- 
school math and science teacher, 
was inspired to launch the 
seed library after volunteer- 
ing at the Bay Area Seed 
Interchange Library (BASIL) 
in Berkeley. BASIL had been 
lending seeds to visitors of 
the local Ecology Center for 
12 years. 

“I had been running in and 
out of the Ecology Center for 
years and had no idea the seed 
library was there,” Newfourn 
says, “It just seemed natural 
to make it available to the 
general public by having it 
wdthin the public library.” 

Whenever the public 
library is open, gardeners can 
check out seeds for free. The 
seeds are organized by type 



as well as level of difficulty to save and are 
distributed on an honor system. Returns 
are not required for certain seeds that are 
difficult to save properly, but Richmond 
G row's also offers Seed-saving workshops 
throughout the year to increase the 
expertise of local gardeners. A number of 
experienced gardeners and farmers assist 
in keeping the collection stocked. Volun- 
teers organize the program and provide 
resources at no cost, 

“People are rediscovering seed saving at 
all different levels,” Newfourn says. “WeVe 
trying to create a system where we’re 
mentoring people all the way up the line,” 
The concept has inspired a cascade of 
new seed libraries within public libraries 
up and down the West Coast and beyond. 
The sister organizations are working 
together to create and share seed-saving 
resources in English, Spanish, and a 
variety of other languages. It seems the 
seed libraries are mirroring what happens 
in the garden. “If you plant a seed, you 
get a thousand in return," Ncwliurn says. 
— Amanda Kimhk-fivam 



Right t Beans t lettucet peas^ and 
tomatoes are among the easiest 
vegetable seeds for gardeners to 
save and share. 





Firefly 

No image evokes the nostalgia of simpler 
times like that of a child collecting fire- 
flies, also called lightning bugs, as darkness 
falls on a midsummer evening. 

Worldwide, more than 2,000 species 
of fireflies — all beetles in the Lampyridae 
family — flash and wink their way through 
the mating season, deploying chemical 
reactions inside their abdomens to produce 
light without heat. Known as glowworms, 
the luminous larvae nest in rotting wood 
and mature in i to 2 years. As adults, each 
species emits both a signature flash pattern 
and a unique color, optimized for visibility 
duri ng the ti me of day at which that 
species is active. While scientists unlocked 
the chemical reaction that yields firefly 
bioluminescence in 1951, they have yet to 
discover how the beetles control the flash. 

In Thailand, fishermen once used the 
light ol fireflies at the water’s edge to steer 
their boats after dark. In Elkmont, Tennes- 
see, the synchronized flashes of the official 
state bug draw' thousands of tourists in June, 
Anecdotal evidence suggests that popula- 
tions worldwide are in decline due to habi- 
tat fragmentation and light pollution— even 
the headlights of a passing car can disrupt a 
courting pair’s flash and response. 

These nocturnal insects, rare in states 
w'cst of Kansas, favor tall grasses near 
standing water. When nights turn warm 
and humid, try giving the lawn mower a 
break— and let starlight and the gentle 
twinkle of fireflies stand in for landscape 
lighting. — Sharon Tregaskis 
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advertisement 




DR ROTO-HOG POWER TILLER 

mis 3 tcet wide while you ride! Tows behind 

1 rr'j#>t-y'iT^ 




ESPOMA BEAUTIFUL BACKYARD 
SWEEPSTAKES 



Be sure to enter the 2011 Reautihjl Backyard 




Sweepstakes sponsored by Espoma, One hicky 
gardener will win a 
Ncuton battcrv' 
powcrcii law'n mower, 
a one-year supply 
of Espoma products > 
a one-year subscription 
to Organic Gardening 
magazine, and much, 
much more! For 
more intormacion 
or to enter, visit 
facebook * 

com/espomaoi^anic’ 



FLOWER CARPEF EASY-CARE ROSE 

llic original cco-rosd Idowcr Carper blooms all 
summer long without chemical spraying or fincy 
pruning. Available in ^ colors at your favorite 
garden centers, 

wwk-yw flowericarpet.com 




ORGANIC MECHANICS® SOILS 



Organic Gardening magazine lias awarded d’he 
Organic Mechanics Soil Company its “Seal of 
Approval” for its Organic potting soils anci soil 
amendments. According to 
Ethnc Clarke, Editor- 
i n- Chie f of Or^mk 
Gardenings Organic 
Mechanics soils w^erc 
selected because of their 
100% organic, environ- 
mentally sound composition 
and sustainable production 
practices. Check www. 
organicmcchanicsoil.com 
to find a retailer near vou. 
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MECILVMC'S 

Poning StiH 




CERTIFIED ORGANIC™ 
IMMUNO-BUILD GREENS™ 



HARTLEY BOTANIC 

KFW 



HARTLEY BOTANIC GREENHOUSES 



Hartley Botanic greenhouses have remained 
synonymous w'ith enduring style and excellence 
for over 70 years. We are uniquely recognized by 
the most respected and prestigious worldwide 
authority 'Fhe Royal Botanic Gardens Kew. 

Call (781) 933“1993 www, hartley botanic, com 



WWW. rainbo wfight, 
com 




RAINBOW LIGHT 
CERTIFIED ORGANICS. 



Concentrated phno nutrients that alkalize, 
energize, and protect with i,62(J mg of nutrient- 
dense alkalizing 
organic greens, 
orgjinic faiits & 
vegetables, 1,000 mg 
of organic s team- 
processed mush- 
rooms. Delicious 
ik refreshing organic 
w'atcrmelon flavor! 



SUMMIT RESPONSIBLE SOLUTIONS® 

Summit Tear-Round" Spray Oil 
and Mosquito Dunks ^ are organic 
w'ays to kill insect pests. Summit 
Year-Round Spray Oil is OMRI 
Listetl, and it kills aphids, 
scale, w^hiterties, spitier mites, 
mealybugs, thrips, and other 
insect pests. TEc active ingredient 
in Mosquito Dunks is B.t.i.— 
a bacterium that’s deadly to 
mosquito larv ae but harmless 
to other living things. 

Call (800) 227“8664 or visit 
WWW, su mmitresponsible 
sohitions.com 



Summit 




WORM POWER™ 
ORGANIC FERTILIZER 



Organic earthworm products feed the soil 
so the soil can feed your plants! Great for seed 



starting, 
containers, 
garden plants, 
and more. 
From Harris 
Seeds. 

Call (800) 
544-7938 
(code AO 36 ) 
or visit WWW. 
hairisseeti-s. 
com 
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AVEENO® 

Beautiful change starts with 
a single step. We just launched 
BE AN ACTIVE NATUKAL^'^b 
a program that encourages 
people to take small 
steps in their everyday 0 
lives to improve 
the health, beauty, 
and wellness of their 
communities. 

Like us on Facebook 
to learn ho\v you can 
RF AN ACTIVE NATURAL™, 
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EARTH MATTERS 




Mosquito Dunks 

• #1 biological mosquito kilter 

• Approved for organic production 

• Kills mosquitoes before they're 
old enough to bite!® 

- Keeps working for 30 days in 
ponds, bird baths, water troughs 
and any standing water 

• Wil not poliute water or harm 
animals, fish or birds 

• Use Mosquito Bits® in marshy 
areas, potted plants, standing 
water, and other areas 

Summit Year-Round® 

Spray Oil 

• OMRl listed for organic use 

" No dangerous chemicals 

- No odor 

• Kills aphids, spider mites, scale, 
thrlps, leaf beetle larvae and 
other insect pests 

• Use on garden plants and fruit 
trees right up to day of harvest 



Avaitabie at garden centers, 
hardware stores and other fine 
retailers. 





Wind Turbines 
Grow Better Crops 

Wind turbines are appearing by the hundreds 

in corn and soybean fields across the Alidwcst, 

^ ■■ 

bringing with them greener energy, greener 
income, and possibly greener crops. New 
research suggests that the microclimate pro* 
duced around wind turbines might actually 
improve the success of crops growing beneath 
the quiet giants. 

The turbines create a gentle turbulence, 
more favorable temperatures, and more air 
exchange with the plants. Although the find- 
ings arc preliminary, the researchers say these 
combined changes paint a positive picture^ 

‘^Plants compete for light and carbon 
dioxide,” says Gene Takle, Ph.D., professor of 
agricultural meteorology and director of the 
Climate Science Program at low'^a State Uni- 
versity. “The turbine turbulence moves the 
leaves around, allowing more light to flicker 
dowm into the canopy. The increased airflow 
brings fresh carbon dioxide, w'hich is essen- 
tially a nutrient for the crops.” The warm^ dry 
air blowing over the plants also helps dry the 
leaves, suggesting less risk of fungal infections 
and pointing to season- ex tension possibilities. 



Both Takle and 
another scientist on 
the study liken the 
effects of the wind 



Wind turbines used 
to generate clean 
electricity may also 
offer a boost to crops 
grown nearby. 



turbines to those of shelterbelts — lines 
of trees planted around cropland (or even 
a garden) to break up the w'ind. Instead 
of blowing straight across the land or a 
crop, wind that encounters a sheltcrbdt 
is reduced to gentle turbulence. The 
turbulence creates a microclimate that has 



proven beneficial to area crops. “A row of 
turbines can act like a super-shelterbelt,” 
says Julie Lundquist, Ph.D., assistant pro- 
fessor of atmospheric and oceanic sciences 
at the University of Colorado, 

The push for alternative energy sources 
is driving a blossoming w ind- turbine 
movement. But with some of the best 
on-shore locations in Midw^est farm fields, 
Lundquist says the competing land uses 
require more research. 

“We want turbines w^hcre the wind 
sources arc rich, but this land is already 
being used for cropland,” says Lundquist. 
“If we can do both successfully, then 
the mixed-use land is that much more 



valuable.” — A.K.E. 
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space Savers 



Gardening in raised beds 
and containers lets « 

you grow plants just 
about anywhere and “i 
makes efficient use 
of limited space. # 



^ Herb Planter Set 

ti'Vf/i this compact i 2 ''xj V'J '' 
1^ ” threc~pot pUmtcr set, you am a 

surprising amount oj herbs on a ivindowsili or shefjl 
Each pot measures 4*' x4" X2 V^V/eep. Plastic dibljer, instruction 
guide and cardboard phinting template included. Made in USA. 

XB672 $ii50 



eromm&ts 
neiniorOB 
aeration and 
drainage holes 



Herb and Strawberry Planter 

Great jbrgnmng strawberries, herbs or e\m an assortment of unnuais, this 
I7t/f X ISUi'fianter has an open top and eight side pockets. Nyhrj handies let you 
turn or reposition it for consistent sun exposure. Made of durable n'ora: polypropylene 
with double-stitched seams and riveUrempreed pockets. Grommets reinforce the 
aeration and drainage holes. X B6.W S 1 7. 50 



Upside-Down Path Garden 
Grow tomatoes from the bottom of the 
22'' square by 7*' deep container and salad in 
the open top. The base can be filled with sand 
or water for stability Made in the USA 
jhm durable UV-resistant plastic. 

4 7" tall overatl. jdSBSiff 

PL609 $59.00 JwIIT; 



Square Rai$ed-6ed Kit 



Corner 

bradkel 

and 

173 / 4 " 

ground 

spikes 



Modular 

Raised-Bed Kits 
Using onfy a malteh these modular kits 
can be assembled in minutes. The 
square-bed kitprms a 42"x42"x6" 
high single-tier Imk and the two-tier 
bed kit forms an 83 '*x42 '^xd lower 
tier^ with a 42"x42"x6" upper tier. 

7iw or more kits can l)e stacked or 
joined, or reconfigured tofi t available space, 

All parts are made of strong U V-resistant P VC 
that won't crack, warp or rot. Made in U. K. 

Th is is a seasonal product with limited supply 
XK630 Square Raised-Bed Kit $44.50 < 

XK632 Two-Tier Raised-Bed Kit $99.50 



Assembly required. Connes 
apart for oH-season storage. 



Two-Tier Faised-Bod Kit 



7b order these 
products, cait or 
visit us online. You 
can request a copy 
of our free garden tools 
catalog or browse it online 



Shipping and N.Y sales tax extra, 







PROFILES 



The 

Organic 

Mechanic 

Mark Highland, president of 
the Organic Mechanics 
Soil Company 



I dentify a need and fill it” is the first 

tenet of entrepreneurship, one that 
Mark Highland inadvertently discov- 
ered while an environmental horti- 
culture student at the University of 
Florida. just didn^t see organic potting 
soils on the market on the East Coast," he 
says, “so I started looking into ingredients" 
He didn't want to use peat, a major 
component tjf many commercial potting 
mixes, because sphagnum peat bogs arc 
carbon- sequestering ecosystems that, once 
harvested, take centuries to recover. At 
the time, conventional w isdom held that 
compost was too variable to be used as a 
base in potting mix, but Highland experi- 
mented. Before long, he w^as dubbed “the 
Organic Mechanic," and the name stuck. 

Now the Organic Mechanics Soil 
Company, located in southeastern 
Pennsylvania, is one of only a few^ 
companies specialising in compost-based 
organic potting mixes. And the demand 
is there: Although he's been in business 
for only 5 years, Highland is planning 
his second move into bigger quarters 
later this year. Underpinning all this 
activity is Highland's passion for healthy 
soil, ‘T was fed up with hearing people 
recommend toxic things to go into our 
gardens as solutions," he says, “1 wanted 
there to be more organic solutions for 
gardeners — green, sustainable solutions.” 




At the Organic Mechanics production site in Alodena, a 
little town west of Philadelphia, a handful of employees turn 
big piles of pine bark, coconut-husk fiber, and locally generated 
compost — plus other ingredients such as rice hulls and worm 
castings — into several potting and planting mixes. The Premium 
Blend Potting Soil is certified as organic by the Organic Alatcri- 
als Review Institute (OMR I) and sold in garden centers, farm 
stores, and natural-foods shops from Maine to Nebraska. 

Production is a labor-intensive process. Only the “big three'’ 
ingredients are dumped into the mixes mechanically; then perlite. 



Mark Highland^ the 
Organic Mechanic, 
in front of some of 
his stock in trade: 
aged pine bark 
and compost, two 
of the ingredients 
in his peat-free 
potting soils and 
seed-starting mixes. 
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Reply by 5/31/11 

for this LIMITED-TIME-ONLY offer! 




2 years (12 issues)- 
just $23.94 (FREE delivery) 



That’s 2 years 
for the price of 1! 



I L — 

Enter my Organic Gardening subscription and 
send me my free gift, 300 Super Tomato Tips, 
for this LIMITED-TIME OFFER! 



0GJ> IlDFDDDl 



CLICK HERE 1 
to subscribe NOW! 



12/2394 



SEND NO MONEY NOW. WE'LL BILL YOU LATER. 

PEease allow 4 to 6 weeks for delivery. 



2017026Q1 ^ Printed in USA 
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Exclusive Tours 

conducted by: 






A TUSCAN HARVEST 

oA J^arm-to-y^ork tour of Italy’s most beloved region 

with Editor-In-Chief Ethne Clarke 



d><NOW ACCEPTING RESERVATIONS FOR OCTOBER 2011 

Join Organic Gardening on our premiere reader tour — a trip through the beautiful Tuscan countryside of central 
Italy. We’ll be stopping (and sampling) at artisanal, organic wineries, olive groves and fattorie, beguiling gardens 
and more; dining at local organic restaurants, and sharing cooking lessons in true Tuscan kitchens to experience 
the authentic foods and recipes of Tuscany 




hope you'll come with me to learn about and savor the joy of a Tuscan harvest as celebrated in the Italian 
heartland. Our guide and gardening expert^ Alessandro Tombelli, will share his knowledge of secret 
Tuscany f so it's going to be a memorable journey— a once in a lifetime experience. Andiamol*' 

— Ethne Clarke, Editor in Chiet Organic Garcfening 




A Tuscan Harvest tour highlights include; 

• Accommodations at historic hotels in the center 
of Florence and in rural Tuscany near Siena 

• Organic farm and garden tours 

• Exclusive vineyard tours and wine tastings 

• Farm-to-fork dining at some of Italy's best organic 
trattoria, and cooking classes with their chefs 

• And much more 



8 Days, 7 Nights • October 15-22, 2011 

Spaces are timited 
so hurry fo reserve yours today. 

Visit www.atuscanharvest.com 
for a complete itinerary! 





BOSCH 

Invented for life 




ARU 






3l Howard Schultz 




Everyone falls down. 
What matters is 
how you get back up. 

In 2008, Howard Schultz decided 
to return as the CEO of Starbucks 
to help restore itsJnancial health 
and return the company to its core 
values. In Onward, he shares this 
remarkable story, revealing how, 
during one of the most tumultuous 
economic periods in American 
history, Starbucks again achieved 
proBtability and sustainability 
without sacriSdng humanity. 



starbucksxom/onward 



One of “20ll's Most 
Anticipated Books." 

— The Daily Beast 

'Personal, suspenseful, and surprisingly open... 
[Schultz's] sequel to the founding of Starbucks 
is grittier, more gripping, and dramatic, and 
his voice is winning and authentic. This is a 
must-read for anyone interested in leadership, 
management, or the quest to connect a brand 
with the consumer." 

— Publishers Weekly (starred review) 



rodalebo oks.com 




Hpward Schultj, chairman, president, and CEO of Starbucks Coffee Company 




RODALE 



201737101 



PROFILES 



rice hulls, or worm castings are added 
by hand, and the filled bags are weighed 
one by one to ensure accuracy. 

Ingredients are as local and Earth- 
friendly as possible to produce mixes 
that arc not only rich in nutrients 
and require less-frequent watering 
than peat-based products but must 
also leave a smaller carbon footprint. 
On-site, all the vehicles except the 
electric forklift run on biodiesel fuel. 

Highland grew up in Wisconsin 
but spent memorable summers on his 
grandparents^ farm in Capron, Illinois, a 
tiny town west of Chicago- He learned 
from his grandmother that vegetable 
gardening can be fun, and he recalls 
dunking the watering can into “manure 
water," made from manure provided by 
the cows on the dairy farm next door. 

But it was at school in Gainesville, 
Florida, delving deeply into the art 
and science of growing plants, that he 
realized that it really does start w ith 
good soil. After graduation, Highland’s 
experimentation continued — in 
Oregon, researching soil at a certified 
organic farm, and later studying for 
a master’s degree in the prestigious 
hongwood Graduate Program at the 
University of l^elaware, where he did 
extensive research on composts for 
Longwood’s own potting mixes. 

In 2006, having lined up family 
members as investors, Highland 
launched Organic Mechanics, and he 
hasn’t looked back. This year, Organic 
Mechanics potting mixes will be 
officially endorsed by Organic Gardening 
magazine, with a percentage of proceeds 
to be donated to the Rodale Institute. 
The company is also partnering with 
Midwest Trading in Chicago to make 
locally produced mixes available to 
more midwestern garden centers. 

And that's not all: There’s a new 
seed-starting blend that's expected 
to be on the market in the spring of 
2012. Highland plans to produce more 
private-label mixes for independent 



garden centers, as he already does for 
American Plant in Maryland and Virginia. 

Specially tw^eaked blends are also mar- 
keted to public gardens. Both Chanticleer 
and the Scott Arboretum ot Swarthmore 
College, in the Philadelphia suburbs, have 
used a custom blend in their extensive 
container gardens for several years- 

“We were looking to use a peat-free 
mix for our annual container display, and 
the mix he developed for us has worked 
really well,” says Rhoda Maurer, the 
assistant curator and greenhouse manager 
at Scott. “We tried some other peat-free 
mixes, but this one— and Mark’s work with 
sourcing things locally— seemed the best 
option for us,” she says. —Denise Cowk 



For more information^ see Find It Here^p. 8 ^. 




L 

[ Organic Gardening has awarded its “Seal 

t 

i of Approval” to the Organic Mechanics Soil 

I 

I Company for its organic potting soils and 

I' 

I soil amendments. Organic Mechanics soils 
f were selected because of their organic, en- 

I 

i vironmentally sound composition and the 

F 

i company’s sustainable prodtiction practices. 





our 



Easiest Starting 

Tiller EVERi 



2-Cyci© 

With a lightweight Mantis Tiller, one machine enables 
you to tackle many tough jobs in your garden and yard. 

And, when you choose the NEW FastStart engine 
option, your tiller will start with 75% less effort. 

Plus, so many advantages! 

^ Easy to Use - Lightweight 

(under 25 lbs) & Maneuverable 

V Creates Great Gardens in the 
Toughest Soil Conditions 

^ Patented Tines are Guaranteed for 
LIFE Against Breakage 

V Handles Dozens of Gardening & 
Yard Care Projects 



BUY DIRECT FROM MANTIS! 

ONE-YEAR MONEY BACK GUARANTEE 
Fast FREE Shipping 

Border Edger & Kickstand with your tiller 
purchase - $05, Va/ue/ 



MT11C013 



©2011 Schilter Care, he. 



FREE DVD & Info Kit 

1 - 800 - 366-6268 

www.mantistiller.com/001 3 
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Hand Weeders 



T he old adage “A weed is a plant in the wrong place'’ is quite true, and 
the bigger they get, the harder they are to eradicate. The safest way 
to banish pernicious weeds is to dig them out, and if it’s done early in 
the season, this will help to keep flowerbeds and lawns healthy. These 
sturdy hand weeders — some classic, some unconventional— will rout the 
tough taproots and dense mats of even the most vigorous invaders, — -Jesska Nmfeid 



1. The Cii'clehoe Mini 
Hoe, 10 inches, and 
Hand Hoe, 15 inches 

These hoes have a circular carbon steel blade 
to make short work of young weeds in the 
vegetable bed, but their shape and balance 
give you great control, so your vegetable 
seedlings stay unharmed. The IVUni Circlehoe 
is also useful for containers and for gutting 
squash and pumpkins. $12 and Si-^ardehaeMm 



2. Radius Weeder 

Lightweight with a colored cushioned grip 
that's easy to spot if left in the garden. 

The aluminum blade's serrated edges cut 
through soil and roots. 

3. MintCraft Weeder 

This tool's forked teeth efficiently pop tap- 
rooted weeds out of the ground, while the 
fortified steel fuicrum provides the lever- 



age so your hand and arm don't have to. 
Total length is 13 inches. And the price 
can't be beat. $ 4 ^ hardwareandtQohxom 



4. Hori-Hori Knife 

In Japanese, hon means "to dig,” and this knife 
can cultivate, cut, and dig circles around most 
other weeders. Sporting a 7-inch stainless- 
steel blade and a hardwood handle, it's 
weighty but efficient. $p^,gardentfiokumpnfiy.i:orn 



5. Sneeboer Exaggerated Hand 
Weeder, Two Pronged Weeder, 
and Dandelion Trowel 

Hand -forged in the Metherlands, these three 

stain! ess 'Steel tools are pricey but will last a 

lifetime, Handles are strong, split-resistant 

ash or cherry. $4.6 to $$ 4 , sneitoemsa.com S 

■H- 

£ 

X 

For more information ^ see Find It Flere^ p. i 
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10 Years 




5 Years 


In 

|1 


crease 


Now 


r m 
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inland!** 



Be a Medical Coding Specialist 

Train at home to earn $40,000 a year! 



**US De^pt. of Labor projects sipoifroant 
growth for MetjlC'SE Coding 

Nationally accredited. You can 
be ready to work in as little as 
four months! 

Our experts train you step by step to 
perform the job of a qualified Medical 
Coding Specialist. Everything is 
explained in easy-to-understand 
language with plenty of examples. 
You learn exactly what to do and how 
to do it! You can graduate in as little 
as four months and be ready to take 
your first step into this exciting, high- 
income career. 



You Get Toll-Free Support! 



You are never alone 
with user training. 
Just email us or cal] 
our toll-free hotline 
if you ever need 
help from our expert 
instructors. You'll get 
the answer you need 
when you need it. 




Now you can train in the comfort of your own home to work in a medical office, or 
from home as your experience and skills increase. Make great money.., up to $40^000 
a year with experience! It's no secret, healthcare providers need Medical Coding 
Specialists. In fact, the U.S. Department of Labor projects a significant increase in 
demand for specialists doing coding for medical offices! 

No Previous Medical 
Experience Required. Compare 

The Money You Can Make! 

Coders earn great money because 
they make a lot of money for the 
people they work for. Entering the 
correct codes on medicai claims can 
mean the difference in thousands of 
dollars in profits for doctors, 
hospitals and clinics. Since each and 
every medical procedure must be 
coded, there's plenty of work avail- 
able for well-trained Medical Coding 
Specialists. 

Work-at-Home 
Advantage Check List 

✓ Be home for your family 

✓ Be your own boss 

✓ Choose your own hours 
SAVE MONEY! 

✓ No daycare ✓ No commute 

✓ Possible tax breaks 
1/ No office wardrobe/lunches 

✓ Approved for VA, G I- Bill & 
MyCAA benefits 




Career histitufe mis the key to my success. 
Your course niulerM, instructions, support, 
hiozvledge of future treiids for healthcare and 
cojnpassioti for success ivere all outstaudhig. I am 
very proud to state that / a graduate from 
US. Career Institute and have recommended 
you highly (and will continue to do ^ 
Sonia W., MT 



Get FREE Facts! 1-800-722-1822 



RGRB2A51 



U.S. Career Institute 

2001 Lowe Street, Dept. RGRB2A51 
Fort Collins, CO B0525 



iviviiv. uscieduca tion. com/rgrS 1 

Or mail this coupon today! 
Accredited • Affordable • Approved 



YES! 



Name 



Rush me my free information package with complete details on training at home to 
• be a Medical Coding Specialist. I understand there is absolutely no cost and no obligation. 




Address 

City 

E-mail 



State 



Age 

Apt 

Zip 



iifj/tjirivs ^4tfjf U.S. Dypf. 6LS 



Celebrating 30 years of education excellence! 



CDOSt 







CLASSIFIED 



FOR CLASSIFIED RATES, CONTACT ASHLEY O'BRIEN AT 212-779-7L72 exL232 



BEES ft SUPPLIES 




Raise honeybees, Harvestyour own honey, 

Pollinate your garden naiurally. Calf now toll-free 
1 -300-632-3379 and mentior code OG2008, 

www,beftet 1 >ec.cont^»g 2006 Kuuniti bzmMtriudmb 



HOMEBREWING/WINEMAKING 



WINEMAKERS - BEERMAKERS. Free 
Catalog. Mailed Ibday. Fast Service Since 
1966. KRAUS, Box 7&S0-C. Independence, 
Missouri 64054. (800lS4l-7404. 
w w w. EC K rau£.c om/of f ers /c .asp 



REAL ESTATE 

FREE BROCHURE! F arms, land, recreational 
properties. South (Central Kentucky'. 

Mossy' Oak Properties Hart liealty^ 

www.mophartrealty.com (270) 524-1980 

SEEDS 




OVER 1000 ITEAfS 
FOR BEEKEEPERS 



Free 88 l^g Cotalog 

1 -800-BEESWAX 

WWW.brUShvmOUHtainbeef3rm.com 



BUSINESS OPPORTUNITiES-HELP WANTED 



PRODUCE ORGANIC FERTILIZER (worm 
castiiig.s) and Nigh tcrawlei"s. lOQAliliion Potential 
(Customers. Recession proof liusiness. Hcsme-based 

800-720 -24T 5. w w w.ver mi c u Itu re.com 

DEER PROBLEMS 

DEER FENCING - VIRTUALLY INVISIBLE. 
1-BOO-BIG-DEER. Easy tustallation. FREE 
Catalog. www.BennersGardens.com ‘'Mention 
code; ORGIIBG to receive 10% OFF entire 
order! 

DOMES 

DOME HOMES - Healthy 1 n t e r i o IS , Extreme 
Energy' ERicient, Careen, Sustainable Materials , 
HuiTicane/^lbrnatlo Resistant^ Affordable, 

Easily Uuilt. www.naturalspacesdomes.com, 
S00-7J3-7107. 



EARTHWORMS 

REDWORMS $26.00/ LB. Postpaid. Wc 
also have worm bins. WILSON^S WORMS, 
PO Box 2926, Norris, MT 59745. (406) 685-3551. 
w w w.wi Ison s wor ms.c om 



INDOOR GARDENING 







INDOOR GARDENING SUPPLIES 



Eco-Friendly Seed Starting, 
plant Stands with grow lamps & 
fixtures, pots, trays, labels, meters, 
watering supplies, pest control, 
plant ties & more. Free brochure! 
800-823-5740 PO S27-OG, DEXjriE a ijti p suo 

www.indoorqardensuppTiies^m 



IRRIGATION EQUIPMENT/SUPPLIES 




Free Catalog 4 NEW Extend your season! 
How-to Videos Solexx Hobby Greenhouses 



www.dripworks.com 



NURSERY STOCK-BERRY PLANTS 

CERTIFIED BAREROOT STRAWBERRY, 

Ik asparagus plants. FR FIE brochure, 

KROHNE PLANT FARMS, INC., 65295 CR 342, 
Dept. OG, Hartford, Ml 49057. (269)424-5413. 
Email: tnf ro h n e pi antf a rm s .com 
Website: w w w.k ro h n e pi antf a rm s.com . 

Sony, unable to ship to AK, CA, or III. 

POND LINERS 



POND, PIT AND LAKE LINERS any siii^e 

.39 sg ft. or less. WWW. btl I tners.co m. Call 
1 -SO 0-200- 07 12 for free brochure and sample. 



POULTRY-BABY CHICKS-GAMEBIRDS 



FERTILIZER 

NEPTUNE’S HARVEST, C ouimercia lly 
proven. Outperforms chemicals. Also, 
Decr/Ttiscci Repellents, *^Our Products Work!” 
VMiolcsa I e/Rcta i l/I’a rm. 1(800)259-4769. 

www.neptunesharvest.com 



FREE CATALOG. BABY CHICKS, Ducks, 
tieese, Turkeys, tTamebirds, T^anada Honkers, 
Wood Ducks. Eggs to Incubators. Boobs 
and Supplies. (800)720-1134. STROMBERG’S, 
PO Box 400, Pine River-82, MN 56474. 
w w w. St rom be r gsehi ckens.com 



FOOD PRESERVATION 

SQUEEZO STRAINER, grain mills, canning 
equi[^ment, vacuum sealers, dehydi'ators, smokers, 
juicers, pea shellers, and gadgets for processing 

food, www.homesteadhelpers.com 
800-649-9147 

GARDEN/LAWN-SUPPLIES a EQUIPMENT 

WEED DRAGON TORCH KIT. The hin, easy 
and chemical free way to kill weeds! FINDOUT 
MORE TODAY! F86o-lS5-2469. 
w w w.Weed O rago n xo m 



DAY OLD PHEASANTS. Quality eggs and 
healthy chicks since 1967. Free brochure, 
T-80 0-3 28-6647. SMAIJJilR quantities now 
available] OAKWOOD GAME FARM, INC., 
PO Box 274, Princeton MK 55371. 
w w w.oah wo odgam ef arm.c o m 

RIDGWAY’S 86TH YEAR. Chicks, 
ducklings, turkeys, guineas, gamebirds, 
goslings and quail eggs. Boohs and supplies. 
Visa/Mastercard. Free catalog. 

RIDGWAY HATCHERY, Box 306, 
Larue 16, OH 43332. (800) 323*3825. 

w w w. rid g way hatche ry.co m 



SOW TRUE SEED Asheville, NC. Open- 
Pollinated Vegetable, Herb, Flower Seed. 
Heirloom Si Organic Varieties. Pre-Order Seed 

Ckirlic! www.sowtrue.com 82&-2S4-0708. 



WATER PURIFICATION 



YOU’LL LOVE YOUR WATER! High 

l^erfoniiance t^oconut Cilarbon Filters 
For Healrhiei', Better 'lasting Water. 

SupremeDrinkingWater5olutions.com or (^all 
l^atti 904-940-4977. 



FREE WATERWISDOM REPORT ($15.00 
value) exposes H20 scams. Shocking iruths 
revealed about tap, distilled, mineral, spring, 
filtered, bottled, well, reverse osmosis, and 
purified water. Drink the purest! (800) 874-9028. 
w w w.w ater wise, com 







0 Get Free 
Information Now! 



Visit www.organxcgardemBig.eom/ 
readerservice and click on the FREE 
INFORMATION button to request 
mfonnation from our paitners. 






Gardening Tools 
^ Plants 
^ Seeds 



Supplies 
^ Products 
^ And More! 





FOR ORGANIC MARKET RATES, CONTACT ASHLEY O'BRIEN AT 21Z'779-7172 EXT,232 



ORGANIC MARKET 




f^iMnSng & Mdgie Memeri&s^^ 

wwwnoithcountrywindbells.com 
{877)^0-5435 Specia] Flat Sate Shipping f4.95 



Pif/kf for all occasions to enj^ycar round! 
Fatm^ mfkd in Maine since 1973 





Protect your property vnth 
Deer Fencing Systems. 



Benner’s 

Gardens 

-since 1992- 

1-800-BI6-DEER 

BennersGardens.com 







THE ECO-FR ENDLY 



Y 



ATRIO 



No gas f jmes. 






■ No engino to maintain, oms 
quiet, no cor-d to pull, turns or 
with the fli p of a switch. 

■ Light weight Easy to move 
around. Use H: in your hot 
house, oaiBoe or basemen. 









eft 






Featured on HGTV. Order today at 

WWW. palrtot-prod u els- 1 n c . ct}m 
or call 300/798-2447. 




60 CITRUS VARIETIES > ^ 

available in Cal iff^rnl a nurseries . 
or shipped direcl to your door! ^ 

To order, go to 

www.fourwindsgrowers.com 

Featuring Growing Tips, Recipes & More 

877-449-4637 EXT. 1 



NOW: Orgairic Meyer Lemon Trees! 




HEAVBMLY 

DELlC.nTS 



www.morriscookbooks.conn j 



Publish Your Cookbook 
Raise $500-$50,000 

Cookbooks are proven fundraisers and perfect 
keepsakes for your church, school, family, or 
organization. We make it profitable and funi 

• Easy-to-use Cookbook Goiefe and online tools, 

• Many options and FREE features to customize. 

• Low prices, written sales guarantee, and more! 

Call for a FREE Cookbook Kit 

800 - 445-6621 ext, 0G6 




With the Mantis ComposT-Twin twO'-bin compost 
tumbler, there’s always a place to throw your kitchen 
scraps, leaves and grass clippings, while having a 
constant supply of the rich, nutrient-filled compost 
your garden loves! 

^ TW0 10 bushel bins in ONE machine 
Tubular steel frame and galvanized drum 
No Pests: Sits 32" off the ground 

^ ONE YEAR MONEY-BACK GARANTEE 



For FREE DVD and information plus details on how to 
receive FREE Shipping direct to your door 
Call 1|dOO‘366-6268 or visit www.manttscompo5ting.coiii/0011 










ORGANIC MARKET 



FOR ORGANIC MARKET RATES, CONTACT ASHLEY O’BRIE^J AT 212 - 11^-1112 e)st,232 






FuHy Ass^mbM * CSA Ceftified * Msde m USA 

Flafning a Weed Dragon Torchi Krt is ssl'e pro vert etted^e. 

a split second of intense heat is alE Stakes! 
_^silY hook-up to any reftllable propane 
cyfmtfpr&youTe roadv 
toflamel Agasprill 
cytinder works great! 

100.000 5TU 









« frame 

♦ Waft tea 

* urn Brush & $\ 
mp 

' SllenViizie Confinement Areju tutd WCftCf 



'iunim 

*SutnC9mp fims • TTraw/mren Rijpes 



We stso martufadure many other madejs cf torch kits inJcudir^ The 
brand new Mini Dra^ shown hete. 



Mini Drason is tireat for smallsr jobs 
and oSK stantferd t lb, cylinders. 



te.000 BTU 




Buy With Confidence! 

"Loti# ft* Love ft! Love ft* Tm 
su organic gantBRer sod Uva on a 
beauhfuh pristfiK Isho. so chem- 
cals are not on option for weed 
kiifing. This cuts weeding tioio bit 
90%.“ A.M.-Paaomaf:ity,R 







HfdD OUT MORt TODAY! 

1 - 800 - 255-2469 
vwww.WeedOraBOii.corn 




Mendocino 
Organic 
Wine 

No Sulfites Added 

pREY Since 1980 

Vineyards 

America s 1 st Organic Winery p 



FreyWine.com 

800 . 760.3739 





REDWOOD and ALUMINUM 

GREENHOUSES 



Catalog: &00.544,5276 / website: sbgreenhouse.com 

SANTA BARBARA GREENHOUSES 

721 Richmond Ave. #0G Oxnard » CA 93030 



America’s IJEST Values’ 



FREE Report 




Ulalerwisdom 




Truth revealed: 

tap. mineral, spring. 
PottleP, filtereP, reverse 
osmosis,, distilled, well, 
alkalized, oxygenated. 



energized, clustered... 



ii 









FREE ( «15^ VALUE ) 1-800^874^9028 

REPORT & CATALOG www.waierwise.CDin 




1-800-999-1020 Ext. 62 
www.UnitedCountry.com/ og 



FREE 



REAL ESTATE CATALOG 

C United 

__ ountry- 

Real Estate 

With 85 years of expertise and 
more than 650 offices from 
coast to coast wc can help you... 

Find Your Freedom 




HOT. 



Hard-working 
Insect and Animal 
Repellents that 
also provide 
moisture loss 
protection. 



800 627 6840 hotpepperwax.com 













FOR ORGAWIC MARKET RATES. GOMTACT ASHLEY O'BRIEN AT 212^779-7172 EXT.232 



ORGANIC MARKET 



TO PLACE 

A MARKETPLACE AD 
IN THIS SECTION 
PLEASE CALL 
ASHLEY O’BRIEN AT 

212-779-7172, Ext 232 

or 

AMcEwan@mediapeople.com 




UsnUon Itiu sd Inr off 




Fresh Veggies All Year 

right in your own backyard! 




with a Solexx^ Creenhouse! 



* Enjoy fresh, pcsliddc-rncc food from your own 
hackyart;l farmers marfcei 

* plant gRwih with diffusMxi iiglil - the 
oprimal lifjin for plants 



Strong aimiTosite fmining holds up in sei'ere winds 
Huge fjdeclion of greenhouses and atxessoriesv 
' Afibndabte greenhouses, FREE shipping 

(in ihofinmagunus 



Call 1-800-825-1925 
fora I’iifiE catalog 
and panel sample. 







AdViuklC^Hd rvcir’i-Vi^ll 
};i't'ciihoiiSL' covcrtug 



3740 OG Braoklake Rd NE 
Salem , OR 97303 

ww w.gr e en h 0 usecata 1 og.co m 






FIND IT HERE 



Design Like a Pro: Pots with Personaiity, p. 16 
Container plants; Annie's Annuals & Perennials, SOI 
Chesley Ave.. Richmond, CA 94801, 888-266-4370, 
annies3nrtusl5.com. Proven Winners plants are sold 
at garden centers nationwide: retail finder at proven 
winners.com. White Flower Farm, PO Box 50, Litch- 
field, CT 06759, 800-503-9624, whiteUowerfarm. 
com; Wrightgardens.comT Plantersville, Alabama, 
wrfgh tgarefens. com . 

Plant TNT: Cottage Pinks, p* 18 
Dfanthus plants; Annie's Annuals &. Perennials, 801 
Chesley Ave„ Richmond, CA 94801, 888-266-4370, 
anniessnrtusls.comi Goodwin Creek Gardens, PO 
Box S3, Williams, OR 97644-0033, 800-846-7359, 
good wincreekga rdens.com; Plant Delights Nursery, 
9241 Sauls Rd., Raleigh NC 27603, 919-772-4794, 
pil.arrfdeJfghts.com: Sugar Creek Gardens, 1011 N. 
Woodlawr. Kirkwood, MO 63122, 314-965-3070, 
s Ljgarcreekgardens. com . 

Simply Fresh; Radish Revelation, 24 
Eastside Caf^, 2113 Manor Rd., Austin, TX 78722, 
512-476-5S5S, eastsjdecafeaush'mcom. Radish 
seeds; High Mowing Organic Seeds, 802-472-6174, 
hfghmowfngseeds.com; Johnny's Selected Seeds, 

S7 7-564-6697, /ohinrryseeds.com; Territorial Seed 
Co., 800-626-0866, femlorfa /seed. com. 



Common Ground: Garden Art, p,. 28 
Chanticleer, 786 Church Rd., Wayne, PA 190S7, 
610-68 7-41 63 , chant fc/eergarderr. org. 

Flower Power: Manuka Honey, p. 32 
Information: Waikato Honey Research Unit, 
hf tp://bro. waj /fa to. ac. nz/honey /spec/a /.shim/. 
Mail-order sources for manuka honey: Honeymark 
International, PO Box 15381, Boston, MA 02216, 
866-427-7329, honeymarkproducts.com; Manuka 
Honey USA, SSI 5 Conroy Windermere Rd., Ste. 

229, Orlando, FL 32835, 407-271-8434. manuka 
honeyusa.com. 

Reliable Rugosas, p. 36 
Rugosa roses: Antique Rose Emporium, 9300 
Lueckemeyer Rd., Brenham, TX 77833, 800-441- 
0002, anf/querO'SeempodLrm.com; Pickering Nurser- 
ies, 3043 County Rd. #2 RR #1, Port Hope, ON LIA 
3V5 Canada, 866-269-9282, pfcfferrngnurserfes.com; 
Vintage Gardens, 4130 Gravenstein Hwy. North, 
Sebastopol, CA 95472, 707 -829 -203 5, vintage 
gardens.com. 

Pay Dirt: Organic Methods Hold Water, p. 60 
Information on the Farming Systems Trial: Rodale 
Institute, 611 Siegfriedale Rd., Kut 2 town, PA 19530- 
9320. 610-683-1400, rodaJejnsfjfute-org. 



Profiles: The Organic Mechanic, p, 74 
Organic Mechanics Soil Company, 110 E. Biddle St, 
West Chester, PA 19380. 610-380-4598, organ fc 
mechan/csof/.com. 

We Like Thisl Hand Weeders, p. 78 
Mintcraft Garden l3V4-inch Weeder: Hardwareand- 
toois.com, 540-572-4000, hardwsrcsndtoots.com. 
Hori-Hori Knife Weeder; Garden Tool Co,, 800-830- 
4019, garden foo/compa ny.com, Sneeboer Cape Cod 
Weeder, Dandelion Trowel, Weeding Fork: Sneeboer 
USA, 603-229-0656, sneeboerusa.com, Circlehoe 
Mini Hoe and Hand Hoe: Circtehoe. Index innova- 
tions, 800-735-4815, crrc/ehce.com, Radius Weeder: 
Radius Garden, 734-222-8044, radiusgsrden.com. 



ORGAWIC GARDENING (ISSN 1536-I0fi>: val. SS. no. 4) is puhlishtedl 6 
times per year {FetiryaryMgrclT, April/Mfliy. Jyne/July. AiJey5t''Sept«mlwr. 
Ottolwr/Nov^iriber, and iJetemlMr/Januafy) by Rotlale inc., 33 £. Minor 
St.. Emmaus. PA I8098. Copyright 2011 by Rodale Inc. Penodt-cals 
postage psn3 at Emmaug. PA 1S049 and al additlortal mailio^ 
POSTMASTER: SEND ADDRESS CHANGES TO ORGANIC GARDENING, 

PO BOX 5S86, Harlan, lA S1593-13S6. IN CANADA, pMtaea paid at 
Gateway, Mississagga. Orttariq; Publicaljpns Agneement Np, 4005375?. 
RETURN UNDEUVEFtABLE CANADIAN ADDRESSES TO: ORGANIC 
GARDENING, 2930 14TH AVE.. MARKHAW, ONTARIO L3R 5ZS. 
GST#Rl^2933Sll. Subscribers: If postal auUibntias alert us Rial your 
magaji.ne is urDdeliueratila. we baue no lunhher pblisatrcm unless we recaii'e 
a ccrrected arSdress iviUhin IS montbs. 
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cs, I love summer in the garden* But even morCt I love summer in untamed nature, It^s in the wildness of 
uncultivated space where we can feel the most at ease^ most in harmony with our hearts and ourselves* Most of 
allj though, I love the beach, where the rhythms of the ocean remind us of the universal cycles, and the air smells 
salty and rich with mysterious life beneath the surface. Sometimes as gardeners— let’s face it, as humans— the 
hardest thing to do is let go. But oh, how good it feels when we do. Happy summer! — Alarm Rodak 
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Wisdom is Love in Discerning’ 



BRA free can lining 
U.S.A. family organic 
Best fill and finish 

edenfoods.com 838 424-3336 

1,000+ recipes 



^ AvillllA- pi! 

J App Store 













Two green thumbs up. 

























